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Herbologies/Foraging Networks 

Introduction 


The Herbologies/Foraging Networks programme, emerges from the Baltic Sea region, 
focused in Helsinki (Finland) and Kurzeme region of Latvia, and now extends beyond. 
In a series of events during 2010, it has explored the cultural traditions and knowledge of 
herbs, edible and medicinal plants, within the contemporary context of online networks, 
open information-sharing, and biological technologies. 

Herbologies refers to the different ways of knowing about plants and their extracts (in- 
cluding sometimes fungus and bee products), as wild and cultivated food, medicine and 
related crafts. Foraging Networks raises awareness of organised behaviours and practices 
in gathering wild food, as potential networked actions in micro to macro ecosystems 
or socio-political levels. The slash in the project name indicates the uneasily-reduced 
connection between cultural knowledge, social practice and extended resources in these 
subjects. Combining with the fields of social/visual arts, craft, cultural heritage, media, 
network cultures and technology, the programme has placed attention to the different 
ways of sharing knowledge, especially within the Baltic Sea region and between different 
generations. Furthermore, it has also been initiated from the position of ‘not-knowing’, 
and being an immigrant to a landscape and environmental habitat. 

The cultural and experiential knowledge about wild useful plants (for eating and medici- 
nal purposes) found in the southern Finnish and Swedish landscape has changed dramat- 
ically over the last two generations. The grand-parents, and many parents of the current 
generation, knew/know many things about the plants and roots surrounding them in 
the countryside. They would have regularly picked them for domestic and culinary use, 
learning from older family members through experiential and oral information sharing. 
However, with the mass shift of families to city and urban locations, this knowledge is 
being lost, slipping away from the younger generation, at a time when information and 
media sharing online is booming. Foraging edible food from the natural environment, 
for most contemporary Nordics, means mushrooms and berries, not wild herbs, stems 
and roots. 

Across the Baltic Sea, many middle-age and older Latvians (likewise Lithuanians and Es- 
tonians) still carry everyday knowledge with them into the woods, meadows, to the coast, 
forest and fields. However, even there that is becoming less common. The lower cost and 
ability to buy plant tinctures, oils and other treatments from new post-Soviet shops, have 



also meant less people are gaining the skills of identification and knowledge about what is 
in their countryside. There are many published materials in medical or pharmacy books, 
but very few stories sharing the cultural context - how to gather, how to prepare, how to 
use, reflections on use and how such knowledge is learned. 

Younger peoples interest in sustainable food production and environmental awareness 
appears to be creating a revived interest in local and ecological use of plants, between 
these different places and beyond. For those in their teens, 20 s and 30 s, online infor- 
mation, data and social networking sites have also become the main communication 
and sharing medium. In addition, do-it-yourself/ourselves ‘maker’ culture has blossomed 
in recent years thanks to audio-visual culture, and in particular participatory platforms 
which support digital image or video-sharing. For example, Instructables and Maker 
Magazine are strongly based on community-created content, with images and videos 
uploaded to show how to make objects, components, hacks and other adjustments in the 
physical material world. This trend is also extending to ‘grower’ and ‘forager’ sites, which 
share example recipes and activities. However, the content is often english-language fo- 
cused, creating linguistic and cultural biases in how to do things, without localisation or 
context-specific adjustment. Furthermore, when these materials are based on traditional 
indigenous knowledge, issues are raised about how it should be appropriately published. 

How does one attract attention and inter-generational appreciation: With books, inter- 
views, online maps, workshops, mobile-guided tours, open-source information or DNA 
code? Based in practicalities, Herbologies/Foraging Networks develops a cultural pro- 
gramme of events that shared, in the Baltic context, how to grow individually or together 
with hydroponics during the dark winter months; and invited artists and designers to go 
out foraging with wild plant experts, and document countryside traditions from elders 
in the summer months. 

In a similar way that a culture’s songs, stories and dances are documented and valued as 
intangible cultural heritage, we argue that the practices of foraging and ‘making’ using 
herbological knowledge are important to document also as cultural traditions of respect. 
In relation to nature, we promote the ancient, historical and contemporary inter-de- 
pendence people have had with herbs, plants and other related natural produce, and to 
maintain this continuity. 


Andrew Gryf Paterson (SCO/FI) 


Sawalas augu apzinasanas/vaksanas 
iniciatlvu tikis Ievads 

Sawalas augu apzinasanas/vaksanas iniciatlvu tikis ir radies Baltijas j uras apgabala, tas 
aizsakas Helsinkos (Somija) un Kurzemes apgabala Latvija un sobrld turpina izplatities 
aizvien talak. 2010. gada vairakas aktivitates petltas kulturas tradicijas un zinasanas par 
edamajiem un arstnieclbas augiem sawala. Sie petljumi metodologiski saistiti ar musdie- 
nu tiessaistes tlklu, brivu informacijas apmainu ar atverta koda palidzibu un biologisko 
tehnologiju izmantosanu. 

Sawalas augu apzinasanas iniciativa ir attiecinama uz zinasanu petlsanu par augiem 
un to izvilkumiem (ari uz senem un bisu produktiem), par sawalas un pasu audzetam 
edamlietam, to pielietojumu mediclna un citur. Vaksanas iniciatlvu tikis pievers 
uzmanlbu organizetai darbibai sawalas augu un edamlietu ievaksana un iespejamo 
ietekmi gan mikro, gan makro ekosistemas, ka ari socialpolitiska limeni. Slipsvitra 
projekta nosaukuma norada uz saistibu starp kulturas zinasanam, socialo darbibu un 
plasajam iespejam, kuras nedrikst novertet par zemu. Saistoties ar socialo/ vizualo makslu 
jomam, amatniecibu, kulturas mantojumu, medijiem, tlkla kulturam un tehnologijam, 
si iniciativa ir pieversusi uzmanibu dazadiem veidiem, kados noris zinasanu apmaina 
dazadu paaudzu starpa Baltijas juras apgabala. Iesakam so iniciatlvu no ‘nezinasanas’ 
stavokja - ka ienaceji attieclga dzives vide un ainava. 

Somijas un Zviedrijas dienvidos tautas emplriska pieredze par derigiem sawalas augiem 
un to ievaksanu esanai un arstnieciskiem nolukiem ir strauji mainijusies pedejo divu 
paaudzu laika. Daudzi pasreizejas paaudzes vecvecaki un vecaki zinaja / zin daudz ko par 
augiem un saknem savas dzivesvietas apkartne. Ja agrak tos regulari vaca majsaimnieclbas 
un ediena pagatavosanas nolukiem, tad sakara ar gimenu masveida parvietosanos uz 
pilsetvidi sis zinasanas ir pazaudetas. Tas aizslld garam jaunajai paaudzei tiesi saja laika, 
kad apmaina ar informaciju un medijiem tiessaiste strauji attlstas. Labakaja gadljuma 
meklet edamus sawalas augus dabiska vide lielakajai dalai musdienu iedzivotaju saistas ar 
senosanu un ogosanu, nevis sawalas augu un edamlietu vaksanu un izmantosanu uztura 
un medicina. 

Otrpus Baltijas jurai daudzi latviesi (ari lietuviesi un igauni) vel joprojam izmanto no 
paaudzes paaudze gutas zinasanas, dodoties mezos un plavas. Tomer ari tas notiek arvien 
retak. Zemaka cena un iespeja iegadaties augu tinkturas, ellas un citus lldzeklus veikala 
mazina cilveku zinasanas par to, kas atrodas vinu apkartne un laukos. Lai gan ir pieejami 



daudzi materiali mediclnas un farmacijas gramatas, tomer loti maz ir stastu, kuros tiek 
paskaidrots arl kulturas kopsakars — ka vakt, ka pagatavot, ka lietot un kur sadas zinasanas 
var iegiit. 

Jaunas paaudzes interese par ilgtspejlbu partikas razosana un lielaku uzmanlbas pieversa- 
nu vides jautajumiem no jauna rada interesi par vietejo un ekologisko augu izmantosanu. 
Tiessaistes informacija, dati un socialas tlklosanas vietnes ir kluvusas par galveno sazinas 
un informacijas apmainas lidzekli jaunakas paaudzes cilvekiem. Pateicoties audiovizua- 
lajai kulturai un atseviskam lidzdalibas platformam, pedejos gados ir kluvusas popularas 
dari-to-pats (DIY) veidotaju iniciativas. Ta, piemeram, zurnali “Instructables” un “Maker 
Magazine” piedava saturu, kuru veido kopiena. Tajos tiek ievietoti atteli un video, lai 
paradltu, ka izgatavot prieksmetus, sastavdalas, atrast dazadus veidus un izmantosanas 
iespejas. Si tendence izplatas ari ‘audzetaju’ un ‘vaceju vietnes, kuras notiek apmaina ar 
recepsu un citu nodarbju paraugiem. Tomer biezi vien saturs ir versts uz angliski runajoso 
auditoriju, radot noteiktus ierobezojumus informacijas apmaina. Saistlba ar informaciju, 
kas ieguta no tradicionalo zinasanu un prasmju nesejiem, aktualizejas jautajums par tas 
atbilstosu un korektu publiskosanu. 

Ka pieverst uzmanibu un veicinat izpratni paaudzu starpa — ar gramatam, intervijam, 
tiessaistes kartem, darbnlcam, apskatem mobila gida pavadiba, ar atverta koda informa- 
ciju vai DNS kodu? Sawalas augu apzinasanas/vaksanas iniciativas piedava pasakumus, 
kuros notiek zinasanu un informacijas apmaina Baltijas juras regiona - ka audzet pasam 
vai kopa veidot hidroponiku {augu audzesana bez augsnes skiduma vai augsnes aizstajejos ) 
tumsajos ziemas menesos; ka kopa ar maksliniekiem, dizaineriem un sawalas augu parzi- 
natajiem doties vakt sawalas augus un edamlietas, ka dokumentet tradicijas laukos. 

Lidzigi ka dziesmas, teikas, nostasti un dejas kada kultura ir apzinatas un novertetas ka 
nematerialas kulturas mantojums, mes censamies pieradit, ka ari sawalas augu un edam- 
lietu vaksanas un pagatavosanas pasakumi ir dokumentejami ka nozimigas kulturas tra- 
dicijas. Lai veicinatu senaku laiku un musdienu zinasanu mijiedarbi un saistibu ar dabu, 
velamies nodrosinat turpinajumu sim tradicionalajam nodarbem. 


Andrew Gryf Paterson (SCO/FI) 


Herbologies/Foraging Networks Production 


The different meeting points of the 3 collaborating coordinators - Andrew Gryf Paterson 
(SCO/FI), UllaTaipale/Capsula (FI/ES), Signe Pucena/SERDE (LV) - were introduced 
at Pixelache Helsinki Festival in March 2010. 

On that occasion there were seminar presentations and workshops by international artists 
and Finnish plant experts. The workshops curated by Ulla Taipale shared particular 
knowledge about processing plant materials - fermentation, alcohol extraction and DNA 
manipulation - with the public. Furthermore, a round-table discussion about foraging 
in the urban context, and a localised manifestation of the ‘WindowFarms Project’ from 
New York, in the Kiasma Museum of Contemporary Art, Helsinki, considered how 
international processes and actions transfer to the Finnish environment and that DIY 
technology context. 

However, this booklet concerns the second part of the 2010 Herbologies/Foraging 
Networks programme: The midsummer Herbologies Expedition to rural towns Aizpute 
and Alsunga in Kurzeme, Western Latvia between 20-30th June. 

Hosted by Interdisciplinary Art Group SERDE, building upon their experience of 
engaging cultural heritage subjects as an arts organisation, Signe Pucena, in collaboration 
with Andrew Gryf Paterson, organised a series of fieldwork excursions and ethnographic 
interviews for an international and interdisciplinary group of guests. The aims was to 
learn about the contemporary practices and cultural heritage related to the use of wild 
plants. 

The main topics for the herbologies expedition included how to recognise, gather and use 
wild plants and flowers for: teas, infusions, tinctures, sauna whisks/besoms, home-made 
herbal cosmetics, midsummer crowns from wild flowers and oak-leaves, as well as the 
‘pharmacy’ of plants found outside in nature. 

These events have been received with interest beyond the Baltic shores, and we look forward 
to further activities, extending the network to other locations in new collaborations. 

For further information online: http://herbologies-foraging.net/ 



Sawalas augu apzinasanas/vaksanas iniciativu tikis 


2010.gada marta “Pixelache” festivals Helsinkos bija triju sadarbibas koordinatoru - 
Andrew Gryf Paterson (SCO/FI), Ulla Taipale/Capsula (FI/ES), Signe Pucena/SERDE 
(LV) tiksanas vieta. 

Saja pasakuma norisinajas starptautisku makslinieku un somu augu pazineju seminars, 
prezentacijas un darbnicas. Darbnicas, kuras organizeja Ulla Taipale, notika publiska 
apmaina ar Ipasam zinasanam par augu apstradi - fermentaciju, alkohola iegusanu un 
manipulaciju ar DNS. Vieteja vide, musdienu makslas muzeja Kiasma (Helsinkos), 
tika pieteikts Nujorkas ‘LoguFermas’ projekts un parrunas pie apala galda par sawalas 
uzturvielu vaksanu pilsetvide tika aplukotas starptautisko kustibu ieviesanas somu sadzive 
un DIY tehnologijas. 

Tomer si burtnica attiecas uz 2010. gada sawalas augu apzinasanas/vaksanas — iniciativu 
tikla otro dalu - ekspedlcijam uz lauku pilsetam Aizputi un Alsungu Kurzeme, 
Rietumlatvija no 20. - 30. junijam. 

Programmas vadltaji bija starpnozaru makslas grupa SERDE. Balstoties uz savu makslas 
organizacijas pieredzi darba ar kulturas mantojuma jautajumiem, Signe Pucena sadarblba 
ar Andrew Gryf Paterson, lai iegutu zinasanas par musdienu ieradumiem sawalas augu 
lietosana, organizeja vairakus lauka petljumus un etnografiskas intervijas starptautiskai 
starpdisciplinarai dalibnieku grupai. 

Augu vaksanas ekspedicijas pamatievirzes bija, ka atpazit, ievakt un lietot sawalas 
augus tejam, uzlejumiem, tinkturam, pirtsslotam, majas gatavotai kosmetikai, un Janu 
vainagiem. 

Sie pasakumi ir radijusi interesi ari arpus Baltijas krastiem, tapec tuvaka laika planojam 
paplasinat aktivitates un sadarbibas tlklu ar jauniem domubiedriem citviet pasaule. 

Sikakam uzzinam skatities tiessaiste: http://herbologies-foraging.net/ 


SERDE 

The interdisciplinary art group SERDE is a public association. The main activities of 
this organization are contributions to the exchange between the art, culture, science and 
educational fields; organizing residencies, workshops, seminars, lectures, presentations 
and so on. The residency and workshop centre SERDE was founded on 2002 and it is 
located in the historical centre of one of the oldest Latvian regional towns - Aizpute (180 
km from the capital Riga). SERDE offers a platform and infrastructure for cross-cultural and 
cross-disciplinary collaboration - an alternative space where to get inspiration and create. 

Starpnozaru makslas grupa SERDE ir biedriba, kuras darbibas merkis ir veicinat 
profesionalas makslas un kulturas attistibu Latvija, attistot regionalu un starptautisku 
sadarbibu starp dazadu nozaru kulturas un makslas organizacijam un indivldiem, 
piedavajot reali funkcionejosu vidi un infrastrukturu arpus ierastas centralas pilsetvides. 
2002. gada tika uzsakts makslinieku darbnicu un rezidencu centra izveides projekts 
Aizpute, vesturiska eku kompleksa Atmodas iela 9. 

AIZPUTE www.aizpute.lv 

Aizpute is the largest town in the Aizpute region and is it’s administrative center. In the 
town live 5406 inhabitants. In the 9th century Curonians built Beida castle in the place 
where now Aizpute is located, and from there they governed the Aizpute region. In the 
1 3th century Aizpute was a part of the Curonian land Bandava, which was subordinated 
to the Livonian Order, but soon, after the division of Kurzeme, Aizpute (Hasenpotten) 
was incorpotated in the Kurzeme diocese. 

Aizpute ir Aizputes novada lielaka pilseta un administrativais centrs. Pilseta dzivo 5406 
iedzlvotaji. 9. gadsimta tagadejas Aizputes vieta kursi uzcela Beidas pili, no kuras tika 
parvaldlts Aizputes pilsnovads. 13. gadsimta Aizpute atradas kursu zemes Bandavas 
sastava, kuru pakjava Livonijas ordenis, bet driz, pec Kurzemes sadallsanas, Aizpute 
(Hasenpotten) nonaca Kurzemes blskapijas sastava. 



Arija Luzere (1952) Aizpute 


ALSUNGA www.alsunga.lv 

Alsunga is first mentioned in the year 1231 as ‘kiligunda Aliswangis’, but in reality 
Alsvanga (‘alsu vanga’ - ‘alder clearance’) is a much older Curonian village. In the 
municipality’s territory of 191 km 2 live 1688 inhabitants. On October 1, 2009 the Suiti 
cultural space was included in the UNESCO List of Intangible Cultural Heritage in 
Need of Urgent Safeguarding. 

Alsunga pirmo reizi piemineta 1231. gada ka ‘kiligunda Aliswangis’, bet patieslba Alsvanga 
(alsu vanga - alksnu lidums) ir daudz senaks kursu ciems. Tagadeja Alsungas pagasta 
191 km 2 dzIvol688 iedzlvotaji. 2009. gada 1. oktobri, UNESCO ceturtaja Nematerialas 
kulturas aizsardzibas starpvalstu komitejas sede, Suitu kulturtelpa tika ieklauta UNESCO 
Pasaules nematerialas kulturas mantojuma saraksta, kam ir nepieciesama neatliekama 
glabsana. 



Strutenes u.n klingerites 

Es parsvara vacu strutenes, tas man darza zied. Es vinas tagad ari. Maija pirmos ziedinus ir 
jasavac. Tas ir prieks iekaisumiem. Vinas var smeret un iekseji dzert vai nu kadas infekcijas 
iznicinat. 

Ka Jus vinus sagatavojat, ka tos ziedinus ? 

Es tas strutenites savacu, tikai ziedinus, ja? Es vinas tulit ari savacu un tulit es apleju ar 
cetrdesmit grad snabi, ja? Un var ari vinas taisit ta, kad vins savac, tos ziedins, un svaigu 
sviestinu virsu. Ari tas izvilks ara no vinam visu. Nu, ja bus kads pusums vai kaut kas 
nelabs, nu, tad ari. Nu, te man darzs ir piesets pilns ar klingerltem, kad vinas man saks 
ziedet. Un tad es tas ari vacu no darza, jo aptieka nopirkt klingerls tinkturu ir loti dargi. 
Tas no manas mammits laikiem jau ta ir iegajies, ka man mammit bij riktiga zalu sievin. 
Klingerites kad sak ziedet, mammit man vienmer eda tris ziedinus, vin katru dien aped 
ziedosas klingerits. 

Svaigas? 

Svaigas. 

Eglu ciekuri 

Tagad jus redzat priezu, eglu ciekurini man nokritus. Tikko es vins salasij, ja. Es vins 
apliesu ar sviestinu un tad ziema pa tejkarotltei, nu, ari kaut vai nemaz ziemu nevajag, 
nakot uz ruden, jau var sakt vins palietot pa tejkarotitei. Vai ari uzlikt ellu virsu, ella ari 
visu izvelk, bet tikai ollvella. 

Un cik daudz apmeram, ka Jiis tur...? 

Tagad man ir sesi ciekurin. Tad es apmeram, nu, pus glazi ollvellu lej virsu. 

Tad vins sasmalcin? 

Ja, es vins sasmalcin smalk ar nazit. Un tad es vinam uzlej ell. Un tad vins viss izvilks ara 
to, kas vinam ir vajadzigs. 

Cik ilgi vins irjatur? 

Nu, kad ell lej virsu, es tur vismaz divdesmitpiecs diens tumsa vietina. 

Bet nolej? 

Un tad nolej nost visu, notir. Un iepild mazas pudelltes ieks vai ari, es parsvara tajas, kas 
ir, kad perk sinep burcins un ari kads marrutk burcins, es tajas sapild ieksa. Nu, tad es 
vins noliek, un, kad man vajag mazajiem vai berniem, tad, protams, es vins izlietoj. Un ari 
siten to es dros var dot savam, piemeram, man tagad mazmeitinai ir tris gadin, es vinai jau 
var sakt vinu, kad vins izvilksies, es vinai jau tagad vinu vares sakt dot pa pus tejkarotitei 
ka organism stiprinatajs, lai vin man ziema neslimo. Jo egle un priede, visi ir sie, un ari 
jaunie dzinum loti labi ir. Tas no mans mammits laikiem. Un tagad es ari ar sav mazmeitin 



staigaj, un tad mes braucam ar ritenlt, un es norauj zarin, mums knausi ed, nu to mazo 
dzinumin, egls, es norauj un ed. Vin man sak: “Omit, kapec tu edi?” Es sak: “Tullt mums 
knausi nekodls.” Un arl man pasai sirdslietu vitamins. Vins ir loti garsigs. Vins ir tads 
saldskabs, tas jaunais dzinumins. Neesat pasi pagarsojus? Man mammlt vienmer ieteic, 
pavasarl visus pumpurus var est, pilnlgi visus. Protams, ne parmerigos daudzumos, bet, 
piemeram, no liepinam, no ceriniem, no katra var noraut pumpurin un apest. 

Tej as podini 

Kad es aug, man mammltei bij tad mal meds podin. Vinai ta rindina stavej un tur bij 
vinai salikt. Ka vin no rit celas, ta vin viss tos podins ta piepildij katr ritu. Un tad katra bij 
ielikt sav tej un apliet. Un tad, kad mes parnacam majas, ta vin teic: “Nu, kad tej gribat, 
tad padzerat.” Pielej to stiprumin un tad varij tej gandriz klat. Bet tajos podinos vinai 
vienmer ses septin podin bij. Tur bij avens, tur bij natrltes, tur bij, es atceros, raspodin. 
Raspodin vin man lik vienmer dzert no rit tuksa dusa un vakara pirms guletiesans. 

Un kam tas ta bus ? 

Raspodin tejs, mllas meitens, ir prieks tarn, lai jus bern nebut baren, un pass but vienmer 
vesels. Ta ir sievies teja. Ja. Un balta natrite ir sievies tej. Un baltie cerin. 

Govs kakas 

Tad man govs kakas dev ar pienu. 

Nu, un ka bija? 

Nekada vaina, jo es lasiju viena zurnala, ka tas govs kakas ir tirais penicilins. 

Penicilins? 

Ja, gove ed zali, pec tarn vin vinu parstrada kakas ka penicilinu. Un ar siltu pienu. Tu vinu 
izspied. Tur jau nevajag daudz, kadus 3—4 pilieninus tai silta piena izslaukta, un dod dzert. 
A, tad need ar visiem biezumiem? 

Ne, tad jau but beigts! 

Bet, piemeram, to govs kaku tad vajagsvaigu? 

Svaigu, ja, tikko ka vin ir izkakajusies, tulit ir japanem un jaizspiez marllte. 

To mitrumu, kas tur paliek? 

Ja, to mitrumin izspiez un arl silta pienina, tikko izslaukta. Tikko silts pienins, ta silta 
kaka, un tad jadzer. Es zin, ka mamma man rltos vakaros vin deva. 

Bet vina teica, kas tas ir, jeb vin neteic? 

Ja, vin teiks! Vin sak, tur nekas nav, meds ar pien. Bet, hmm, nedoma, ka bers kaut ko jau 
redz, ka tur kautkads zalganumins vai kaut kas peld. Man meita, vin bij saaukstejusies, un 
tad man vel bij kaiminienei gove, un tad es bizenej, sav mediki arstej. 

Ar kaku? 

Ar kaku un siltu pieninu. Atbrauc znots: “Mamm, ko tu ta dod? Man ar ta nav lab.” Es 
tik ar satais. 


Bet vin neko nezin? 

Ne, es pateic. 

Pec vai pirms tam? 

Ne, ka vin bij izdzerus jau. Znots teic: “Es neko nejut, ka tur kaks but!” 

Linseklas 

Ka man kadreiz berniem kakls sapej, nu ko liek. Es tas linseklas uz pannas uzberu, 
sakarseju, ieberu marllte, aizsien galus ciet. Butlba vislabak ir zeke. Var ari tadu mikstu 
vilnas zeklti, pavisam loti labi. Tad pieliek pie ta kaklin, apsaite un patur. Un pec tam, ka 
nonem nost, ar kamparellu sasmere un kajins sasmere, un gulet ieksa. 

Pret gripu. 

Veselu citronu sagriezt un veselu galvinu kiplokus. Citronu ar visu mizinu nomazgat 
kartlgi un smalki sagriezt, un sagriezt veselu galvinu kiplokus, un varosu udeni virsu, 
un lai vins lidz ritam pastav. Un katru ritu pa mutitei. Mes no rudens, sakam jau dzert 
septembri. No rita ka celies, muti panem un viss, un tad brokastis pec piecpadsmit 
minutem. Katru ritu mes sitenta te, lidz pat pavasarim. Visi slimoja, visi skaudlj, mums 
nebij ne iesnas, nekas. 

Cuskas un krupji 

Tetis smerej kajam, guzam. Mamma tas cuskas, tas odzes lik burka ar snab. Odzes, ka gaj 
meza, ka vinai kaut kur kaut kas pagadljas, ta vin - hapc - ar tadu koka zakllti piespieda 
un ielaida burka. 

Aizgalvas piespiez? 

Ja, un ielaida burka dzivu. Tad vin, ka beidz, mudigi majas, uzlej snab. 

Dzivai? 

Dzlvai. Snabi un tad vin iepakoj to burku, un ielika tumsa kambarl. Un tad tur velak, tur 
nekas nebij no tas cusks palicis pari. Tlrs snabis, tikai tada dulke apaksa. 

Nu, tad to krupi, tad to jau vina ari. To es nezin, vai to vina dzivu, jo to es netik nekad 
redzejusi, es tikai redzej tad, kad vin nema ara no tas cepeskrasnites un mala dzirnavinas 
to pulveri. 

Un to pulveri vina deva lopiem? 

Ja, parsvara vina to deva lopiem. 

Un pret ko? 

Es domaj ta, ka tas bij cukam. Mamm teic: “Sarkangula cukam metas klat.” Lai ta nebutu, 
jo audzinaja sivenmates un sivenus pardeva, lai butu veseli siveni. Un gotinai arl, es zin, ka 
vin tapat gotinai iebera. Es tikai redzeju, ka vin ta sataisija tur, krustu parmeta, izmullaja 
un - aiziet spainis! Gove ized. Vin man visadus sitentadus jokus taisij. 

13 



Anda Petruka (195 1 ) Aizpute 
Upenes u.n janogas 

Es upen lapas kruzlte un, un sarkano janogu lapas, un bisk piparmetr klat, un ka jus zinat, 
ku burvigs dzeriens. 

Tas veselibai vai tdpat dzersanai? 

Veselibai. Nu ta. Bet tagad ko es atklaj, kad sarkanas janogs, tas nu vajg pilnam mutem. 
Pasas ogas? 

Ogas, ja. Nu izspiez sul un tos biezums, nu, uztais tads placeniss un izzave. Nu, tas 
siltuma var zavet. Un tad tej, nu nebus japerk ta darga tej. 

A kam tas der? 

Veselibai. Lot striprin organism. Un attir, ko nevajag, to viss. 

Ta tej ir ari sarkan pati? 

Nu, vin tad roza, jo ta, ta sul jau ir atdevus viss. Tapat no smilktserkskiem var lapas lietot, 
var siten tos te biezums zavet un pat var, ja var attlrlt tas sekls, atsijat nost no tam adinam, 
kas ir no tam ogam. Tas var samalt kafijs dzirnavinas un pie salatiem likt klat un teja, un viss. 
A ka lapas ? 

Lapas teja. Nu tas jasazave. 

Bet tas ir pavasari vairdk vai tagad ari veil 
Tagad ari var vel. Vel var paspet. Ja. 

Zaiga Rumjanceva (1942) Aizpute 
Kompreses 

Un tad kompreses. Un kompreses pareiza veida jaliek. Es saslapinu, aplieku, nu, teiksim, ar 
tadu pasu kokvilnas auduminu apliek tai vietai, kur man sapej agrak, un aplieku celgalam 
apkart, aplieku tad es, pareiz kompresi uzlieku, savukart, nu, to nu tadu materialu, nu, 
un tad es ar vilnas lakatu vislabak ar sarkanu audumu. 

Ar sarkanu tiesil ? 

Nu ta labak un ar vilnas. 

A ko ta krasa dod? 

Nu, to es nezinu, bet man ir daudzreiz teikts, bet, protams, tikai vilnas un tikai ne jau 
sintetiska materiala kaut kadu liek un tad vins karsejas, sildas un iedarbojas, un, protams, 
ne jau no vienas reizes. Jadara, es nezin. Man saka sapet, man saka augt side te, sitie 
daudziem cilvekiem aug, sitie, ja \pedas kauli ] . Un saka seit man ari augt tie kaulini, ja, 
un es saku likt kompreses, redzi, un, re, un tiesam riktigi sapeja, un sapeja site apaksa, un 
nervs ta duras, ja, un es paliku kompresi, ja. 

Un kadu kompresi l 
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Nu, es toreiz liku to neisto ... es dazadas liku.. 

Sipolu'i 

Ja, es liku to neisto sipolu, nu tad es ari liku to zelta stigu. 

Un cik pret cik tur taja komprese, kad taisa tos sipolus, ir jaliek? 

A tur man, piemeram, ir gramata neistam sipolam. Un tad es pec tas gramatas daudz maz 
ta. Ja tas ir loti stiprs, loti stiprs, nu tad es pameginu uz rokas. Nu, piemeram, izmegini uz 
rokas, nu kas tev. Ja momenta baigi dedzina, nu tad pieej pie udens un nomazga, znacit, 
pa stipru, pielej vel udeni. Vins spirta, bet var pec tam atjaukt ar udeni. 

Mazgasanas ar kafijas biezumiem 

Nu es, piemeram, ko es daru jau gan gadiem, ja, ar kafijas biezumiem berzos. 

Un ko tas dod? 

Nu, tas ir sruba, pa velti sruba. Skrubis. Izvaru kafiju, to es, nu ka, vienai man daudz 
nevajag, sakraju. Ka jus visa kompanija no rita dzerat kartlgu kafiju, jums tur prieks jums 
viss pietiek. Tikai nedrikst te zem acim, a visu parejo visu, visu, visu. Un tur piecpadsmit 
minutes, piecpadsmit minutes. 

Uz adu, ja? 

Ja, uz adu. Un nu var viens otram berzt, un vins baigi labi iedarbojas, un vinam vaig 
olivellu pieliet drusku. Un pec tam nevajag pat ne ar ziepem mazgaties. Vins tik maigi un 
tik superforsi. 

Pirtsslotas 

Pirts slotas var no loti daudz ka taisit, loti, loti, loti. Sakot no cerinziediem un viss, viss, 
viss — plladzus un, un ko tik visu neliek. Nu visu, zini ko, citi pat kadikus. Kadikis, do 
vala ar kadikiem. Ar natrem, man viena pielaida ar natrem, es teicu: “Traks palikus!” 
Natres vispar jau vajag salasit un vajg sagriezt, un sazavet jau paslaik, jo natrem ir visvairak 
tas derigais dzelzs, kas vajadzigs cilvekam. 

Knmelites 

Man bija jaunlba nu tada lieta, ka nu ta, ka limfmezgli, es nezinu, no ka, vai no caurveja, 
vai no ka. Un tevs uztaisija tadu kompresi, ielika ta ka atkal kaut vai tada ta ka tada 
paladzina, vai marllte, sasutinatas karstas, un uztina, un es vel sodien par to brinos, pec 
tris stundam man neka nepalika. 

Matn skalosana 

A ka, piemeram, nu, tur matiem sataisa tas kumelites? 

Matiem, matus ar kumelltem skalo, gaisus matus. Vienkarsi vara, tu vinas vienkarsi izvari, 
nokas, nu, protams, bez biezumiem, nekas jau tev nekaites, bet tev tur bus biezputra 
galva. Izvari, izkas un skalo. 
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Un natres nav prieks tumsiem matiem? 

Natre? Nu visiem, ja, visiem. Es, piemeram, skaloju. Kas tik neder, ka neaug mati? Baig 
labais lldzeklis kiploki, slpoli ir. 

Smird tacu. 

Tas nekas, var atmazgaties, arl pec tam arl drusku smird. 

Sarive vienkdrsi? 

Ja, riktigi rive, griez pa skipsnai dal, pa skipsnai biskin tagad. Panem nakoso un ierive te, 
pec tam aptin, patur sav laiku, nu, cik tev nav slinkums, ja. Un tad sipolu mizas ir krasa, 
un viss. Es jau vispar visu ko izlietoju, pilnlg viss. Es vispar, man nav atkritumu nekadu. 
Matus skalot, pec tam olas krasot, nu, es neko ar klmijam vairs nedaru, neko ar klmijam. 
Ir kadas zales, ar ko kraso matus art? 

Ja, vina ari pienem krasu. 

Sipola miza, ja? 

Ja, nu seviski vins ir ta ka stipribai, ta ka stipribai. Nu, vina drusku pienem, nu ta, nu isti 
vin krasviela nav, ta zelejveidlga. 

Arija Rozenberga (195°) Aizpute 

Rudzupukes 

Rudzupukes ir loti labas acim, ja ir kaut kadi iekaisumi, loti palidz. Ne kumelites tik 
daudz ka rudzupukes, bet tikai tie zilie ziedini, novariti. Un skalo acis, tad lot labas acis 
ir, un uzlabo redzi. 

Vilkabele 

Loti labi nonemt asinspiedienu palidz vilkabeles novarljums, reali palidz, ziedi ari. Bet es 
nolasu tas ogas rudeni, sarkanas, un tad es vinas novaru vienkarsi, un loti labi normalize 
sirdsdarbibu un spiedienu, seviski sirdsklauvem palidz. 

Jus vinas ka teju lietojat? 

Ja, ja, es vinas sazaveju un tad uzleju virsu karstu udeni, un ka teju. Bet es vinas edu ari 
svaigas. 

Celtekas 

Un sitas, reku, ir celteku lapas. Vinas ir loti labas plausam, bronhiem, ja ir bronhlts, un 
ari vederu nomierina. Ka tejinu dzeru. 

Un cik biezi Jus vinu lietojat? 

Nu tad, kas ir, tad tik ilgi, cik vajag. Dazreiz pat tris cetras dienas es dzeru, nu, kamer 
pariet. Vins ir labs ari, ja bite iekoz, paberze lapu, lai sula iznak ara, un tad pieliek klat pie 
koduma, nonem karstumu nost. Ari, ja kaut kas asino, tad vina patur. 


Velta Kreicmane (1946) Alsunga 
Abelu. lapas 

Es gatavoju abolu lapas, fermenteju vinas un lieku pie tejam. Aromats tads loti patikams, 
un man garso ta teja un es vairakiem cilvekiem piedavaju, un vini man atkal prasa to teju, 
un tad es saku jautat: “Kadel?” Vinus ta teja nomierina, kadel vinus nomierina? Jo ir tads 
specifisks abelu lapu aromats, tas uzreiz asociejas ar tadu mieru, ar abeldarzu. Divaini, jo 
nekur nekas tads nav rakstits, ka abelu lapu teja nomierina. 

Ka Jits izdomajat sakt vakt abelu lapas? 

Man viena kliente stastlja, ka vinas ome ir tejas kaltejusi. Mala poda, pec tam, kad izcepta 
maize, ielikusi to podu ar tam abelu lapam krasnl, iznemusi ara - sarkanas. Nu, un ta es 
vinas ari saku, nu ta ir fermentacija. 

Berza pumpuri 

Side ir berza pumpurini. Viss, kas palicis. Loti labi vini ir. Vielmainu loti uzlabo, ja, un 
loti labi palidz, teiksim, ja ir saposas locitavas, izmaseju, ierlveju pec tam. Salasa un aplej 
ar kandzu, un patur tumsa vieta kadas tris nedelas. 

Kastami ziedi 

Un sie ir kastanu ziedi, loti uzlabo asinsriti. Principa no kastaniem jau zales taisija ari 
Latvija, citur tagad vel taisa, gatavo zales. Uzlejumus ari, piecdesmit gramus uz kastanu 
ziediem uzlej kandzu, tumsa vieta patures tris nedelas, principa var izarstet venu slimibas, 
pilnlba var izarstet. Jebkura vieta, ja ir pled savilkti vai locitavas, vins kolosali uzlabo 
asinsriti. 

Dazadas tejas 

Un sis ir meza zemenes ar visam lapinam un ziediniem. Milzigi tadas tonizejosas, tad, kad 
speka vairs nav. Nu, un si ir vilkabele. Loti laba, lai nomierinatu, gan sirsnina nomierinas, 
it seviski, ja vina ir tada stresaina. Nu, varbut tas aromats nav tas patlkamakais, bet nevajg 
jau vienu teju vien, vajg vairakas tejas salikt kopa. Ari tie, kuriem ir kadas stenokardijas 
lekmes, ja, nu pec kada laika pariet. 

Stenokardijas? 

Ja! Nu, tas ir, nu ja, es aizmirsu, ka es ne pie medikiem. Ja problemas ar sirdi ir, nu, 
teiksim, ir fiziska parpule vai psihologiska parpule, loti labi palidz sita vilkabele! 

Tagad sarkanais abolins bus, loti laba, holesterlnu nem nost, ja vlriesiem ar prostatam ir 
problemas, ari loti labi palidz. Nu vispar tas ir miljons. Gan sieviesu, gan vlriesu zale ta 
ir, bet nu sawala kas aug. 

Un uguns puki vajg lietot visiem, vina vielmainu uzlabo. Cukurlimenis ja ir augsts, tad 
vajg lietot. 



Un tad vel man ir Klnas citronliana, loti garsiga teja. Tas odzinas nu loti uzlabo redzi, 
ja, un ari tadu tonusu var dabut, loti veseliga teja vina ir. Ari tas lapas, var savakt vinas, 
patikams aromats un loti tonizejosas. Vina ari drusku spiedienu cel uz augsu, tadi, kuri 
jau ir satrakojusies, tiem nevajadzetu vinu lietot. Rudeni, kad odzinas sak sarto ties, tad es 
pielieku trepes un tad es regulari naku vinas lasit, jo putnini loti steidzas. 

Apini un alus 

Apinus ari vajg lietot, pie jebkuras tejas var pielikt. Alus jau ir sieviesu dzeriens, nevis 
viriesu. Mums te Latvija bija tada Bergman Mara, vina ari tejas vaca, vina apinu 
spilventinus taisija, ja, ja tu busi stresa un noliksi blakus to spilventinu, nakti izgulesies. 
Vini zulti ari tira, organismu tira, pie ikvienas tejas vienu rodzinu pieliek. Pirmkart, bus 
garsa laba, aromats labs, un ari cilveks, ka sakot, nomierinasies. Es atceros, ka es agrak 
stradaju Kuldiga pa masieri, un terapeits teica, ka, ja bija problemas ar nierem, tad lika iet 
karsta vanna un dzert alu, bet ar sito alu jau nosprudls nieres. Kas tas pa alu, ka divi gadi 
stav pudeles un neskabst nemaz? 

Marrutki un garsas 

Reku marrutku lapa ir, ja kadreiz sap loti mugura vai kada locitava, tad panem vinu un 
sadauza drusku, un pieliek klat, ja, vispirms ar kaut kadu ellu nosmere, un no rita mugura 
nesapes, ja vien tur nav kaut kadas disku problemas. 

Pazistiet so augu? Garsa. Loti labs augs, pavasari, bet vins loti, teiksim, ja ir kaut kur 
saposa locitava, ja, vinu sasmalcinat vajg, saspaidit, pielikt klat uz nakti, un sakuma sapes 
vairak, vilks ara salus no locitavam, loti laba zallte. Un pavasari vinu var vienkarsi, nu, es 
vinu pavasari, tad ka vina svaiga, es vinu katru dienu paris tris apedu. Nav tik traki! Loti 
laba. Nu tauta jau vinu sauc par podagras zali, tas ir tur, kur ir, nu, izdeformejies kaut kas, 
saaugusi sali, ja, vins nem ara. 

Vai Jus so ari zavejat? 

Ne, sito es nezavesu. Es domaju, ka vinu sausu ne, ja man ziema sap locitavas, ja kaut 
kas gadas, ja, tad loti labas ir berzu slotas. Vinas no rita, teiksim, samitrina udenl, ieliek 
plastmasas maisina un pakarina pie radiatoriem, pie krasns, lai vina stav siltuma, un 
vakara, ka tu atnac no darba, nosusina to slotu, ja, un pieliek pie locitavam, un pec laika 
paliks vieglak. 

Raisa Ferstere (l 947 ) Aizpute 

Berza piepe 

Varbutjums kaut kas no dzimtenes ir zinams, tads viniem tradicionals no uzlejumiem? 

A, nu, es zinu, ka mans tevs, vins mednieks ir bijis, vins mani ari nema lidz mezos. Man 


mammai 87 gadi, un majas vienmer bija visadi uzlejumi. Nu, uz berza aug tads caga, 
krieviski vins saucas, uz berza aug tada berza piepe vai ka vinu tur sauc. 

Tads izaugums ? 

Ja, tads izaugums. Vins skaitas, ka lidz prieks onkologijas. Un sita te, ka vinu sauc, 
asinszale. Zin, mana mamma daudz ko zin, kad vina, nu, ka teikt, pie sava prata. 

Ka to berza izaugumu lietoja? 

Vinu ta, vins ir tads, ka vinu vajaga sarivet, nu, un vinam pilnigi nekads pelejums nav. 
Vinam ir kaut kas antiseptisks tads. Mana vira mamma slima bija, un mes zinajam, ka 
vinai vezis, un man atsutija. Nu, protams, ka bija par velu, jo to jau vajag dzert visu muzu. 

Un tad vinu saberz? 

Saberz, taisa uzlejumu, un vinam ir kaut kas tads, piemeram, kam, es varu pateikt tada 
pasa iedarbiba - bruklenem. Vinas var nevarit, vinam nav pelejums, vins var stavet visu 
ziemu. 

Vienkarsi tapatds? 

Ja, pat bez cukura. Bet vinam pelejums nav, vinam ari ir tas antiseptiskais efekts ieksa. 

Ka pagatavot to uzlejumu, tam ari lej virsii snabi vai ko? 

Ne, ne, to ta ka teju dzer. 

Siltu iideni uzlej? 

Ja, siltu. Zinu, ka termosa vinu taisljam. 

Kada garsa ir? 

Nekada. 

Ta ka udens? 

Nekada, vins tads bruns. Es pat neatceros, kada garsa. Man diezgan ilgi tas gabals bij, un 
tad vins staveja, staveja, un es izmetu ara. 

Cecilija Salpina (1927) Alsunga 

Zemestauki 

Un ku tie zemes tauki, kas akal ir, to taks dzer prieks tiem veziem, vai kur tur vin. 

Un ka to zemes tauku sagatavo? 

Nu panem tada lielaka trauka saliek, cits vinus skaida un griez pusu, un tad aplej a snabi. 

Un Jits ko darat? 

Un vini, ka noraudzejas, tad vini i tadi bruni. Un tad var riveties. Citi saka, vienu karoti tos, 
to, nu, un paris vai cik akal udeni. Ta pilieni ta ka aptieka zales. Nezin. Katrs, ka katrs nemas. 
Betjums lidz? Un katru gadu Jus sagatavojat to zemes tauku? 

Vin jau stav. Man pasai teceja no deguna asins un es aizgaju uz aptieku tik lielu ka Iksk 
to pudeliti, vin pie divi lati maksa. Prieks kam? Aiziet labak sarok. Ap so laiku jau vin ta 
vaig but. 
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Ja, un tas zemes tauks lidz ari tam deguna, nu, asins apturesanai? 

Ja. 

Kd tad vinu tur, iebdz? 

Nu nekas, iebaz vati, tamponu, un pariet. 

Bet cik daudz tos zemes taukus vajag, piemeram, ja ar, nu es nezinu, uz kddu simts gramu snabi? 
Vins jau vairakus vaig. Ieliek pudele un vesel blaski pielej klat. Cik blasks ir liels, es nezin. 
Blaski es noperk. 

Un tad to pudeli pilnu ar zemestaukiem, un snabi virsu ? 

Ja, vins izvelk to labum ara. Smuk bruns tads. 

Musmires 

Un kas a tam musmirem, kur tas riveja, ka sapeja kaut kas? 

Vai tas jau tagad i? 

Kd vinas taisa? Es nezinu. 

A snabi tapatas. Tas indigas musmires salasa visas ta ka nakas, saspunde pudeles, un salej 
snabi virsu. 

Tas, kas ir sarkanas musmires? 

Ja, man tas baltas, tas vel indlgakas ir. 

Tas ari var likt? 

Ja, man i visas tur ieksa. 

Visas viena pudele? Jums ir tas musmires pudele tagad ar vel? 

Ja, viss viens margs samargotas kopa. 

Bet kd Jus vinas taisat? 

Nu, es sak, saspiez pudele, uzlej snabi, un lai vins rugst. 

Un vins riktigi rugst? 

Un tik daudz lej vel virsu snab, ka tas apnem vin tur laikam, kas tur viss, es nezin. Pars 
reizs i jauzlej, un tad ir. Pie daktera nav ko iet, tik norlve, un gatavs. 

Bet vina lidz pilnigi visddam kaulu vainam, kad vinu rive uz adas? 

Kauliem vis neder. 

Kd, kd isti tas tad... 

Miesai tikai, tas i rakstlts. Kauliem ne. 

Bet kas tad tas pa vainam ir, kas tad savelk? 

Nu, muskul, nu, kads kajam, vai vens ta ka man. Kauliem vis ne. 

Tad dzert vinus ieksa pa pilienam ari kadreiz? 

Ne, dzert ne, es neuzdrosinos, jo nu to gan ta varbut var, ka nosmere kaju, un otra rlta ta 
mozas, ka vairs neka nav tac. Lai vins iet. 

Bet cik musmires saiet tai viena pudele, piemeram? 

Diezgan. Vinas jau sastampa ta, ka vinam jau ta sulina rodas. 

Bet Jus ta ar pliku roku vinas stampdjat? 


Pillu lidz augsai, un ta velak tadas sarugusas, un ta jau nak tadas ta ka vina krasa, tadas 
feinas, doma, tik var pert ieksas ta. 

Bet no tadam adas slimibam, vins der ari, pienemsim, ja ir kada ekzema? 

Man liekas, visiem. 

Vinas jau indigas sausmlgi, un ka ta saliek virsu ta pa kad kompresi, un tad ta velk ka un 
ta saplgi, kaut ka nevaig nemt nost, tad japacies, ta no rita kaja tik lunkana tada. 

Aha, tatad nevis ta, ka cert, bet ka velk td? 

Ja, tada saplga. Kau ka liekas, nost nokrit, un tas tapat ka vecos laikos rozu vardus, ka 
piesien, ta nav briv nemt nost. Kada laika uzlikts, tada akal janonem otra diena. 

Antonija Kaleja (19 3 3) Alsunga 
Rozes arstesana 

Jiis teicat par ievu rozei — vai tojebkura laika var? Vienkarsi iet pie ievas un nonem mizu? 

Ja, sakasa vinu ta mlkstak un tad, vardsakot, nokrlta zilu papiru ar kritu. 

Jebkuru zilu papiru? 

Ja, jebkuru un tad pieliek tas mizas pie tas vainas, tas rozes, un tad uzliek to zilo papiru 
virsu, un tad ar riktigu vilnas lupatu, salli aptin. 

No kd rodas roze? 

Roze? Vispar no sablsanas. Man jau meitenei, ka bij ta roze, vinai bij te kaja. Vin sabaidij 
pirms tam. Mes tur dzivojam, site blakus maja. Tur bi istaba un virtuve, un man bij 
atbraukuse maslca. Un vakara tumss tads, un vina apsedusies tur virtuve pie durvlm 
uz tada kebllsa. Un ta mana meitina ta skraidija no istabas uz virtuvi, un vinu sabaidij, 
ta uzreiz: “Vuu!” un vin sabijas. Un pec tam radas. Nu, un tad jau es vispar to zinaj no 
mammas, ka jaarste. Tulit gaj pec ievam. 

Td roze tulit jau paradijas? 

Ne, tulit ne, otra diena. Otra diena temperatura uzcelas un tads zili sarkans, ciets 
satukums. Atnaca no slimnicas masina spricet, vin sak: “Ne, ne, es te nekeros klat. To es 
nedaris!” Tad es saprat, ka ta ir roze, un izarstej, ja! Kad tas mizas paliek sausas, nomain 
tik. Vins ir tads mitras, un tad driz vien, otra diena bij labs. 

Vai ir kadas vairakas zortes rozem vai visas vienadas? 

Nu, man liekas, ka visas vienadas, bet vispar, ja nearste, ja nu tas... Vispar vin sauc par 
rozu augoni, un tad, kad uztrukst, tad vinam ir tad kanali, un vin nedzist, gruti sadziedet. 

Karpu. arstesana 

Tas ir tapat jau ka pret tam karpam, tas krits. 

Ari ar kritu var, ja? 

Nu ja. Kad manai meitai bija uz Ikska viena liela karpa, vina aizgaja uz kosmetisko 
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kabinetu, tur vinai to ar, ar kaut kadu, es nezinu, noedinaja to karpu. Un pec kadam 
paris nedelam uzauga vel lielaka. Un tad vina dzlvoja pie vienas tantinas, un vina saka, 
man vakara to karpu ar kritu nokrito un uzgerbj melnu villas cimdu, un ta vinai pec kads 
nedels ta karpa izzuda, pazuda un nebij vairs. 

Bet kapec tas melnais vilnas cimds vel vajadzigs? 

Nu to es nezinu, var jau but, ka nemaz nevajg melnu, varbut, ka der vienalga kads vilnas 
cimds. Ta tik vina bija teikusi, lai melnu, un vinai bij tadi melni, pirkstaini cimdini, 
karpai patiesam palidzeja. Es ta domaju, ka tarn kritam ir, ari karpas jau var nodzit ar. 
Nu tadas, ne jau tadas, kas i tadas galas karpas, ne, tas, tas, man liekas, jau nevar, bet, 
bet, nu, kas ir vinam tadi, tadi tie gali, tadi ta ka saplaisati tadi, tas karpas ir. Nu tad ar, 
ar kartupelu sulu — vienkarsi pargriez kartupeli, un no viena tik tad ta karpa paliek tada 
melna, melna un izdrup ara, un sadzist, un ta nekas. 

Asinsspiediena arstesana 

Un tad, teiksim, ja ir augsts asinsspiediens, tad lot lab var ar svaigam dillem, vaig est, cik 
tik var, saujam. Un tad ir spiediens normals. 

Un zemam asinsspiedienam ? 

Nu, tarn es nezin. Cik no arstnieclbas es esmu konstatejusi, vienigi ar asinszali var 
paaugstinat. 

Dazadas tejas 

Loti garslga teja sanak no tadam sastavdalam - vajg sito marsilin zemo un liepziedus, 
mazliet kumelites, mazliet, dazas lapinas piparmetras un kimenes, un tad to savara. 
Seviski otra diena vin ir tik aromatiska tada. 

Vin ari pavara vai tikai aplej ar karst uden? 

Nu, es nezin, es katlina ta pagaid, ka uzsit to burbuli, un tad nostadin. 

Ta ir tada, ko dzer ikdiena vai pret saaukstesanos? 

To var ikdiena dzert. Loti garslga. Tas marsilins seviski dod to aromatu. Un tad vel gailpies 
ziedins, laps pluc, raskreslinus. 

Berzu miza 

Un berzu mizas? 

Berzu mizas, tas ir asinsspiediena pazeminasanai, ta zala miza zem baltas tass. 

Un ka vinu? 

Ja, vin sausmig atr sakalst, dienas laika, un tad vinu edamkaroti uz glazi udens. Vardsakot, 
ieber edamkaroti tai glaze, uzlej varosu uden virsu un kads tris stunds laun ievilkties. 

Tad jau vin irjdsaberz td? 

Ne, nu, protams, jau slkak vin ir jasalauza. Es jau parasti vin nem no tadiem tievakiem 
berziem, tads maiksts kas ir. Tad, vardsakot, to glazi dienas laika izdzer: kads tris reizes pa 


tris panemieniem. 

Bet to berzu mizu nevar tagad vakt? 

Ne. Nu, ja vajag, var jau vakt ari tagad, bet labak jau ir pavasari, kad lapas nav plaukusas, 
un rudeni, kad nobirusas, kaut kad oktobri. 

Un kapec td? 

Nu tapec, ka tad tie berzi ir vislabak uznemusi viss tas vielas. 

Augu vaksana 

Un Jits td sekojat lidzi, kura laika augijavac? 

Ja, nu, protams, kura laika, ja ne tad, kad zied. Un lapas javac tad, kad noziedejus. Lapas 
jau faktiski labakas, bet vel labakas ir saknes, bet nu tad jau iznicin to augu. 

Vai ir nozime, kura laika vac? Kurd meness faze? 

Nu, vislabak jau augosa, jo tad tas viss labums iet tais lakstos. Ja kadam saknes vajag, tad 
veca menesl, un ari ieteicams vakt saulainas dienas un priekspusdiena, dienas pirma puse, 
pec tarn, kad rasa nozuvusi. 

Sipols 

Kad arste iesnas un, un, un kakl saps. Nu, piemeram, ja jut, ka saplgs kakls, ja, ka ta rij 
siekals un ka keras kaut kas tads, ja, kad jut. Vai ari, ka iesnas, ka liekas, ka nu kaut kas 
tur nav 1st lab, nu tulit bus iesnas klat. Un tad sagriez ta sik sipolu, nu ne jau, ne jau nu 
parak daudz, nu drusk sagriez uz sklvls, ta nu sik ta, ka kadreiz, ka cep uz pannas. Un 
tad pieliek pie mutes un ta speclgi rau ieksa, ta ah’, vairaks reizs, kamer viss tas kakls ta 
izcertas ta. Un, un ja iesns, tad caur degun. Un tad pilnlg, zin, site pakausi ieduras. Ja, ja 
liekas, ka vel nav lab, nu tad atkarto vel kad reiz. Tikai nevar nokavet, kad jau sak jau, jau, 
jau skaudlties un punkoties, tad, tad ir gandriz par vel. 

Augonu arstesana 

Kad maizi cep, tas ieraugs, to liek uz augoniem. 

Miklu? 

Ja, ja, lai vins atrak izaug, uztrukst. Bet vislabakais ir, ja ir kads iekaisums, veidojas 
pirkstiem, ja ir, tad vislabakais lldzeklis ir svaiga ola. Olas baltums. 

Sasitums vai augonis? 

Augonis, kad vins veidojas, jau paliek tads, taisas but, veidoties. Tad, piemeram, ja 
pirkstam kaut kur ir pie ienadziem kaut kur, tad kada pleves maisina kadu sturiti nogriez 
un ielej to olas baltumu, un piesien klat, un patur vin, lai vins stav. Un pec tarn augonis 
bus nezin kur palics. 

Bet cik ilgi tadjatur? 

Es nezin, man vienreiz bij, es piesej, pa nakti stavej, no rit nonem nost, nebij neka vairs. 
Pirksts bij nomircs baits tads, bet augons vairs nebij. 
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Zinta Nikiforova (1944) Aizpute 

Zemestauki 

Vecaki vai vecvecaki ir kadreiz kaut ko taisijusi tadu, ko Jus tagad atceraties? 

Nu, teva mate lielakoties ne no sitam zalltem, bet ta jau zemestaukus, lika zemestaukus 
salaslt, un tad gan rlvesanai lietoja, gan ieksa dzersanai, bet ka tur, zin, es nez. 

Kad vinu vac l 

Kad vina aug. Vina aug, kad vina sak augt, tad vina aug lidz velam rudenim. Kadas, nu 
ka lai saka, nu, mitras vietas, kur ir daudz satrudejusas lapas. Nu, tur jau ta senot iet, tur 
jau vina ir katru gadu. 

Nu betsavdc, ko tad darn? 

Nu savac, ja grib dzert ieksa, tad tads punkis tur visapkart ir, tad tikai to punki. Un, ja 
grib rlvesanai, tad sagriez vienkarsi pa cetr dal, ieliek snabl vai spirta, vai kaut kur, tada, 
tada nu konservejosa, tad jau var... 

Un kadam vainam lidz ta rlvesanai 

Nu kas ir, visvairak ir podagras, sitas te salu izgulsnejumi locitavas. Nu, es teic, man tev, 
mat vienu sluku rava ieksa, otru riveja kajas. 

Un ko pret ko dzer ieksal 

Ari sitam te imunitati nostiprina. Vispar jau tauta uzskata, ka lidz pret vezi. Nu, pret vezi, 
nu ja, vins i. 

Zemes tauki, jal 

Zemes tauki, ja. Ta ir tada sene. 

Augu vaksana 

Tad es vel gribeju pajautat, vai augiem ir svarigs ievaksanas laiks — vai no rita, vai vakara, 
vai piln, vai pec meness fazeml 

Vispar ir bez rasas javac pa to laiku, kamer nav rasa, jo vina, pirmkart, ir gruti izzavet, ja 
vinu savac slapju. Vina nezust, sak pelet, nu, un lielako dalu jau ievac ziedesanas laika, tad 
vina ir visintensivaka, va ne? 

Un meness fazes ka, vin ietekme kaut kol 

Augs jau negaida to meness fazi, kad vins zied, tad vins zied, un vins zied tik divas nedelas 
parasti. Nekad jau ilgak diez vai kads vel zied. Lapas jau nu varetu vakt pa fazem. Kas 
vakts pilna menesl, lapas bus suligakas un grutak zavesies, veca menesi, tad vins atrak 
zavesies. Ta ir. 

Cu.skas 

Kadreiz neesat kaut kadas cuskas vai krupjus, nu, te prieks tiem uzlejumiem, vai dzirdejusi, 
ka taisal 

Ja, man ome odzi vien pasutlja pavasari. Bet musu puse tikai odzes, mums nav zalksi, 


musu puse nedzivo, tikai odzes. Parnesta odze un tad vina tika kalteta un malta, un 
cukam lika pie siveniem. 

Kapecl 

Loti labi uzlabojas apetite un visa visuma gremosana. 

Siveniem deval 
Siveniem deva, ja, sakaltetu. 

Velta Norveza (l 949 ) Aizpute 

Mellemi uzlejums 

Vel jau mellen uzlejum var taisit. Mellens ar snabi. 

Mellens ar snabil 

Ja, ogas, un ja ir caurej, pirma zal. 

Un ka tad to mellen uzlejum tur taisal 

Nu, tapatas, tapatas. Tapatas. Ogas burcina ieksa, un lejam virsu. 

Un cik ilgi janoturl 

Nu, ir kad nedel. Un tad var visi lietot. Septins diens patur. 

Un, un tad pec tarn ka vins, ka vins lietol Taja caurejas gadijuma vai ari profilakseil 
Ne, nu, vini ir caurejas gadijuma. 

Ari edamkarotil 

Ja. Nu mazakam jau mazak dev. Bet nu es teic, puslitr burcin es pielas pillu, un tad pa tam 
starpam lej ieksa. Bet nu vislabaka zal. 

Plu.skoks un irbenajs 

Vel mes vakam pluskok. 

Pluskokl 

Pluskoks jau ari visvisvesellgaks. Ir sitadi ziedi teja. Un velak jau sulu var spiest. Pluskok 
sul jau ir veselig. 

Un sul no.. I 

No, no melniem pluskokiem. Un irbenajs vel var likt. Irbenajs ar ir veseligs. 

Un sitos zieds ari ka izmantol 
Ja. Ziedus ari var izmantot teja. 

Teja, ja. Un tad to pliiskoku sulu no tam ogaml 

Var sirup taisit, var sulu taisit. Nu to tev var lietot vienalga kada reize. 

Un kam tas palidzl 

Nu tik tiesam, to es ta riktigi nezinu, kas palidz, bet nu es vin lietoj. 

Un tie irbendjil 

Ari ogas. Es spiez sul un tad ar med. 
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Bet kapec? Kd tur ir ar to asins nesarcesan? 

Nu, ja vinam sarec asins, vis jau recin asins. Tie, kam atri sarec asins, tos nevar. Nerekules, 
necirkules, vai ne, tas asins. Tiem, kam nesarece, tie var drosi. 

Un tas ir tiesi pret to asins nerecesan? Vai pret ko? 

Vis ari attir organism viss. Bet vajg, es teic, vin izspiez sul un ar med. Es ar caur tvaik katl 
izspiez sul, nu ta, ka upens, janogs. Viss saber tvaik katla, vai ne, izspiez sul un, un, un 
sulai pieliek med. 

Un kd, un kd, un cik biez vin lieto? Un kd? 

Nu ari pa karotei. Var ari divreiz diena pa edamkarotei, vairak jau nav ieteicams. 

Zemestauki 

Un, un kd Jus tos zemstaukus pagatavojat? 

Nu, es sagriez uz cetram dalam, un liek snabis. Bet tad stiprak vajag, kad cetrdesmit 
cetrdesmitpiec grad. 

Un cik, un cik daudz ta proporcija? Cik tos zemstaukus? 

Nu, es liek pus burcin, burtisk, ieksa tos zemstauks un tad es lej parejo piln ar snabi. 

Un cik ilgi janotur? 

Nu, notur ir div nedels. Un tad jau ir lietosana. 

Un kd tad ta lietosana ir? 

Vis jau var stavet visu gadu. 

Un kad td lietosana? 

Nu vis dzer katr rit pa edajkarot. 

Tuksa dusa? Vai? 

Tuksa dusa. 

Romans Sedlins (1964) Aizpute 

Irbenajs 

Vinam sarkanas odzinas, ja, tadi kekari ta ka plladzim sarkanas odzinas, un tai odzina 
ieksa ir kaulins, un vini ir tadi rugti skabi, skabas ogas ta ka. Vinas drikst lietot tikai 
tad, kad vinas ir apsalusas, jo viss augs ir indigs. Pilnigi viss augs ir loti indigs. Berni pat, 
teiksim, nav ieteicams berniem plukt lapas un, un, jo var saindeties. 

Un kd Jus esat izmantojusi? 

Tad, kad ir paasinats gastrits, es taisu ar, ar - vienkarsi izspiez sulu bez kauliniem. Jaattlra 
no kauliniem, no mizam velams ari, un tad sataisa sulu ar cukuru. Nevara neko. Burcinas 
ieksa un aizvako, un ledusskapi ieksa, un ziema pie tejas klat vienkarsi vai, teiksim, tris 
menesu kurss. Jums gastrits ir pazudis. Ja jums nieru kolikas, kaut kas tads, viss pariet. 
Tas ogas jau ievdc ari tikai, lai to sulu izspiestu? 


Tad, kad apsalst. Ir salnas, vins ir apsalusas. Var veikt, teiksim, saka, var lietot, teiksim, 
nonem biski atrak, un ielikt ledusskapi. Es to neesmu darijis, es nezinu. Jo viniem, viniem, 
ja, viniem tai bridi tas indes. Nu, indes pazud, vin parversas cukuros un, un nu, ka vin 
sauca. No kartupeliem ko taisa? 

Cieti? 

Nu, vot, kaut kas tamlldzlgs. Vins parveidojas. Bet, teiksim, tas galvenas vielas, kas ir arste- 
joss, vins ir un paliek, ja. Bet tikai lietot drikst tikai tad, jo vins, es teic, vinam tagad, vins 
indigs ir viss, saknes, viss — miza, ada, nu viss, viss, kas vinam ir, viss ir indigs, loti indigs. 

A kd, piemeram, Jus to zinat par tam, par tam ogam, to sagatavosanu? Izlasijdt, Jus teicat, 
taja vai...? 

No padomju laikiem. 

No padomju laikiem zinat, ja, ka nu ta cilveki vienkarsi darijusi? 

Ja, ja, kadreiz, kadreiz latviesi vinus audzej speciali darzos pie majas speciali, jo taislja 
plragus, cepa. Pildljums tads bij. 

Pirdgus? 

Ja, jo vin sataisa to sulu ar, ar cukuru, ir loti garslgi. Vina tada rugtens, ja, bet vinu, vin 
uzreiz cit gars, patikam. Ta ka garso cilvekam alus, tapat ari sis. 

Kirsu katini un abeln lapas 

Kd kirsus, piemeram, lietot? 

Ir Latvijas skabais kirsis, sis ir Lietuvas, ja. Vins nav tik efektivs, jo vinam ir ta oga ir liela, 
loti daudz galas. Vins ir garslgs mums, bet vins nav tik veseligs, teiksim. Latvijas skabis 
kirsis, vins ir tumsaks, tads melnlgsnejs, bet vini ir loti skabi. Tad, kad vini pargatavojas, 
tad vini tikai saldi paliek. Tiem lasa katinus. 

Tiem skabajiem? 

Ja, tikai katinus, un tad taisa teju. Un ta teja ari ieksklgi lietojama. Loti, loti palidz, 
teiksim, visam ieksejam slimibam. Pat, pat, man liekas, vai nebija pat plaus karsonim. Ka 
vin nodzen temperaturu. 

Siem kirsiem lapas var lasit tejai, vienkarsi lietot. Abel lapas var lasit. 

Kaltet? 

Ja, ja, ja, bet tikai vajg svaigas un veselas lapas. Vinas kalte, un, nu, ta teja ari garso pec 
kirsiem. 

Un abeles ari? 

Abeli, ja, abelu lapas ari, vot, sita sai laika, pirms Janiem vinas var lasit, svaigas lapas tapat 
las, kalte un tejai izmanto, un garso pec aboliem ziema, loti veseligi. 

Kartupeli 

Kartupelus ari var izmantot arstnieclba. 

Kd? 
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Teiksim, kad kartupelus novara, to novarljumu nevaig izliet ara, bet tikai tas neattiecas 
uz pavasari. Tas ir jaunajiem kartupeliem vasara un rudenl, ja, tad, kad vinus nem. 
Novarljumu no kartupeliem nevajag liet ara, vinu vajg atdzeset un dzert ieksa. Tas, 
teiksim, ja ir problemas ar gremosanas, nu, kaut kadas tur uzpusanas, vel kaut kas, tad 
vins viss. Ari, teiksim, kunga cula, var arstet ar to loti labi, jo tur paliek ciete, tur paliek 
ari vitamini, tur paliek dazadas vielas, kas ir nepieciesamas. Mes parasti lejam ara to visu, 
a viss labakais tur ari paliek tur ieksa. 

Tas ir nemizoti, ja? 

Ne, mizoti, ari mizoti. Nemizotu, nemizotu jus neiedzersiet, tur netirs. Jus to kartupeli 
nenomazgasiet tik tiri, ja. Mizotam kartupelim. Tas ir tapat ka galai, teiksim, ka vara galu, 
ja, visu to labumu parasti nosmel nost un izmet ara. Jo tas putas, tu ir viss tas labakais. 
Galvenais, ka tur ir ciete ieksa, ja. Parasti jau, teiksim, ja ir kungim problema, kad kads 
nu vedergraizes vai kaut kas, nu, to cieti, kartupelu cieti tapat nem ar udeni, atskaida un 
iedzer. A seit uzreiz ir arstniecisks efekts. Tur ira parejas vielas, kas tur, ja, tai kartupeli ari, 
tas tu sanem ieksa. 

Cidonijas 

Cidonijas. Sagriez to abollti smalkos, tas seklas izmet ara, protams. Smalki, smalki sagriez 
vinu, apber ar cukuru - tur apmeram viens pret vienu jataisa, ja. Un tad vini sasulo. 
Paliek tada bieza sula, to nolej nost un, nu, nokas vienkarsi. Un burkas ieksa. Vin nav 
ne javar, ne jasterilize, nekas. Burkas ieksa, aizvakojiet un ziema pie suls, un loti garslgi, 
garslgak neka veikala pardod. Loti garslga sulina. Mums parasti vin pirmo ari izdzer. 
Vin loti veselig, jo tur ir vitamins C loti, loti daudz. Pie saaukstesanam, pie saslimsanam 
jebkuram, ludzu, tads vitaminu deva. 

Eglu skujas un priezu pumpuri 

Te egle aug. Egles skujas vajg. Tagad vinas vairs nav tik svaigas, ja, tad, kad vinas jauninas, 
vinas var lietot salatos. 

Ar kaut ko kopa vai... 

Ja, ja, nu taisat salatus, teiksim, salatus, tur vienalga, ko tur liekat, skabenu lapinas varat. 
Un tad piegriezat klat skujas ari klat. Vinam tagad, vinam... Un vinam ta ka skabenem 
garsa tada skaba. Vinam cita garsa. 

Tad, kad priedem vel pumpuros ir tas, tie zarini. Tikko, tikko tadi pumpurini, nevajg, 
pavisam mazinus nelasa, pumpuros. Tos pumpurus salasa un tais tejas, vins variet no tas, 
ar to tej var mazgaties, ja ir kaut kadas ekzemas vai kaut kadas problemas ar adu, vins 
mazgajas, ja. 

Galvu ari? 

Ari galvu var mazgat, ja, vins loti palidz. Var lietot iekseji, teiksim, ja jus dzirdejat, cilveki 
bija nometnes izsutiti, ja, tie, kas dzera priezu skuju teju, tie izdzivoja, kas nelietoja, 


nedzera, jo vin nav garslga, vin ir rugta, tie, kas lietoja, tie izdzivoja, kas nelietoja, tie 
nomira. Jo tur ir antioksidanti loti daudz un tur ir stiprinosas vielas, kas palidz organismam 
cinities gan ar badu, gan ar slimibu, gan ar, teiksim, pie tuberkulozes loti ieteicams ta tej, 
priezu skuju teju. Var lietot pret, vislabak un visgarslgak ir tiesam no tiem pumpuriem, ja, 
vins var lietot salatos. Bet var lietot priezu skujas ari jebkura laika, sagriez vins vienkarsi, 
tejai uzlej karstu udeni virsu un dzer ieksa. 

Un tam vannam vins ka sagatavo? 

Nu vienkars uzvariet. Vins japavar, vins japavar kadu laik, ja, nu, teiksim, minutes divs 
tris un tad lejiet vanna ieksa. 

Ar visu vai nokasot? 

Ne, nokas, nokas. Nu varat ar visu, bet jums nebus patlkam list tada udeni. Vienkarsi 
nokas. Bet es izmantoju skujas, ja, man ir lauzta kaja, potite bija salauzta, pec tam, pec 
operacijas, nu tris menesus es staigaju ar gipsi, tad, kad man nonema, sausmlgi sapeja 
kaja. Un man nelocljas ta kaja, nu tagad viss kartlba ir, ja. Bet nu man bij riktig nolauzts 
viss nost, man tur pienagloja atpakal pec tam. Tad es sis skujas, priezu skujas un kadikis 
vel. Es uzvariju, un tadu teju bloda ieksa, vel biski karstu udeni klat, un tad es karseju to 
kaju. Tai bridi, kad es karseju, sausmlgi sap, bet pec tam ta kaja tik viegli locas, vin var 
ielocit, iekustinat, un pec tam vin staigaja ar ta ka zaldatins. 

Un ta katru dienu? 

Katru dienu, vismaz es nu pus gadu kaut kur ta dariju. Un es tagad, man ta kaja locas 
un daras, nu ir ta ka sap, bet nu. Nav, es nestaigaj ar spiekit ta ka viens otrs. Un to man 
ieteica kirurgs. 

Laksi 

Vins garso pec kiplokiem. Un mes vin liekam salatos. Var est visu, vins ir edams viss, 
pat side baltie ziedini, tagad seklas, ja, vinu var est ar visiem ziediem, viss vins ir loti 
garslgs, veseligs. Un tad, kad vins ziedinos, ja, tadas zvaigznltes, izdailot salatus, loti 
skaisti un veseligi. Pavasari pirma vini nak, tad, kad vel gandriz nav, tikko, tikko zallte sak 
paradities, vinai lapas ir. Vinas var plukt un salatos griezt. Mes vins taisam ar skabenem 
kopa. Sagriez vienkarsi un krejuminu klat un, ludzu, salati ir gatavi! Loti garslgi. Tur, 
Siblrija, tur, vot , sito sawalas sipolus, ko es jums radiju, ja, mes vinus pavasaros edam, jo 
tur bij, nu, ar esanu bij ka bij. Tur kolhozos, tur nebij ta ka Latvija. Mes atbraucam uz 
Laviju ta ka uz paradizi toreiz. Tur ar esanu bij pagruti, un, un, un pavasaros, lai vitaminu 
trukums nebutu, mes, berni, gajam uz mezu, meklejam un edam. Un pat mes vins rakam 
ar visam saknem ara. 
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Ilga Bulle (1964), Agita Bulle (1991) Aizpute 

Kalmes 

Agita: Un kalmes tiesi, ja, pienemsim, no dlkiem rauj kalmes, tad to pasu galu, ko kas ir 
no dlka izrauts, to varej est partika. Tas ir loti veseligs. Ja. 

Ilga: Un mats ar var mazgat ar kalmj saknem. Tiesi vins ir smarzigs, tas kalmj sakns. 

Un kd vins sagatavo? 

Ilga: Nu vins izrau ara, nozave un, un, un viss, un noliek. Un tad, kad, teiksim, katlina, 
vins ir japavar, tad izsucas tas stiprums vinam. 

Jasagriez? 

Ilga: Ja, nu jasagriez, ja, tados gabalinos. 

Un tad, un tad pec tam var ari mazgat, mazgat mats lidzigi kd? 

Ilga: Ja. Mats, it seviski gaisie mati, kas tiek balinati un tad. Nu lot veselig ir. 

Agita: Bet loti daudz cilveki vec ari vins ed. Es zin, ka man kaiminien vins, vinam garso, 
vinai garso ka salati vins est, ta. 

Tad tas sakns? 

Agita: Tas sakns, ja, tas sakns. Nu garsig ta ka salats. 

Un kam vin lidz to? 

Agita: Nu, es nezin, nu drosi vien attir organism. 

Bebm dziedzeri 

Agita: Pastast par bebr dziedzer, ka tas ir pret, pret ... 

Ilga: Vez sunam loti labs. 

Bebr dziedzers? 

Ilga: Bebr dziedzers. Bet nu tos bebr dziedzers tikai var nemt no tadiem cilvekiem, kas 
konkret atpazist. Vinam ir vairak tie dziedzer, bet ties kur ir. Un aplej a spirt, un tad, kad 
tur desnt diens notur, tad par tejkaroti rita tuksa dusa iedzer. Vins ir nu pret vez sunam. 
Cilvek ... 

Bet kd tur, pagaidiet, no pasa bebra, ja? 

Ilga: Ja. Nu medniek, tur vajg mednieku, tad uzticams, kas nu nesmaucas, uz kur var 
palauties. Pateikt, kad vajg bebr dziedzer uzlejumam. Ir, un tur ir zinama laika vins janem. 
Un vin, tie medniek, zin, kas ar to nodarbojas. 

Ja. Un tad pec tam tas bebrs? 

Ilga: Vin izkalte, to dziedzer, un tad vins iedod, un tad uzlej spirta skldumu virsu. 

Vina kaut kajagriez vai vienkarsi? 

Ilga: Ne, viss vesel. Vin tads bumbins ir, nu tik liels. Un aplej ar spitu nu vai snab, 
vienalga, veikala tiro, ko noperk. Un, un, un, un desnt diens notur, un tad var pa tejkarot, 
vins lot nu smirdigs ir, loti nepatlkams, bet nu, bet es zin, ka cilveki ir diezgan izarstejusies 
no sita bebr dziedzer. 


Tas pret vezi, ja? 

Ilga: Pret, tiesi pret vezi, ja. 

Un vin kaut kd profilaksei ari? Vai tikai tad, ja ir kaut kads? 

Ilga: Ja, ari. Ari profilaksei vins ir labs, bet es sak, vins loti nu pretig smird. Vis ir lot 
pretigs. Un ari, ja kaut kas ir iekods uz roku vai nu kaut kur organisma kaut kad bumb, 
vienkars uzliek virsu tadu samitrinat marlit, un viss. 

Garsas su.la 

Agita: Tas nav slimibs, bet, piemeram, ja kaut kas iekoz vai ka, tad tur garss sul ir vajadziga 
Kada sula? 

Ilga un Agita: Garsas sula. Un site saspiez sitad sul un sarivej to vai bits kodum vienalga 
kad. 

Agita: Vai ari vienkars aizej un panem uzliek virsu. 

Ilga: Ja, ja. 

Un sito vel kaut kur citur var lietot? 

Ilga: Nu, es sak te. Nu var jau ari tejas, bet parast tad gars sul ir, nu, kad iekoz, kaut kad 
izsitum vai kaut kas i, tad sarlve vin. 

Olu caumalas 

Ilga: Nu, ol caumals tikai no lauk olam, nevis no tadam. Un, un, un tas caumals vienkarsi 
nu izzave, samal kafijs dzirnavinas. Varbut jus zinat tads, ja? 

Kafijs dzimavins, jd, jd. 

Ilga: Ja. Saspiez, samal kafijs dzirnavinas, uztais pulver, un tur ir kalks. 

Un kd to lieto? 

Ilga: Nu pa tejkarotlt var piebert pie zups, var apest tapat, vienalga ka. 

Agita: Tas ir tas pats kalkis, ko pardod. 

Ilga: Kalcigrans, kas ir aptiekas. 

Un tad to, to kaut kd, cik biezi vinsjdlieto? Vai kd? 

Ilga: Vin var, vin var, es domaj, kalks organismam nekad nav par maz. Nekad. It seviski, 
ka jau nak jau pec cetrdesmit. Ari jaunlba. Nav problemas. Vinu jau var lietot. Bet tikai 
ar tadam olam, kas ir no saimnieclbam nemtas. 

Agita: .. ne jau pirktas. 

Ilga: Ne jau pilsetas pirktas, ne. Jo vinam ir klmijas klat. 

Agita: Tur jau tas vistas uzbaro, nu, ar sliktu partiku. 
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Ilona Rateniece (l945) Alsunga 

Pienenu sirups 

Es varetu pastastit tadas lietas, kadas varbut neviens nekur jums nepastastis. Tas ir sie 
garsigie arstnieclbas augu slrupi. Faktiski ta pamatrecepte ir vienada, bet tur ir kaut kadas 
nianses. Pirmais, kas Latvija ir ta, teiksim, kaut kadus divdesmit gadus atpakal Latvija 
izplatits bija, ir pienenu medus vai pienenu sirups. Tas ir no ziediem. Tad ziedinus salasa, 
tas galvinas, saber katla. 

Cik salasa? 

Ja, ir jau ari noteiktas zinamas proporcijas, bet es visu no izjutam. Nu katra zina, cik ir 
katls, to katlu pilnu ar slm galvinam un tad uzlej udeni, lai butu apnemts, parsegtu tas 
galvinas, un uz lenas uguns, nu, kadu stundu vara. Nu, varbut nepilnu stundu, nu ta. 
Tad nocel no uguns un, teiksim, pieliek... Nu proporcijas atkal es nevaru pateikt, atkal 
uz izjutam, citronskabi. Tas ir tas, kas izvelk visu pedejo to, nostabilize, izvelk visu to 
labumu, un atstaj lidz nakosai dienai, teiksim divpadsmit, divdesmit cetras stundas. Tad 
otra diena vienkarsi caur kaut ko, nu, teiksim, caur caurduri vai sietinu izkas. Tad atkal 
tiro novarljumu lej katla, pievieno cukuru un uz lenas uguns vara. 

Bet vins nesacukurojas, tas sirups? 

Nevajag parak, nu, teiksim, pus uz pusi, tas butu par daudz. Katra zina cukuru daudz 
mazak, nevis pus uz pusi, noteikti ne. Lena gara javara, ta ka ievarijumu vara, apmeram 
ta. Nu tad vara apmeram kadu stundu, bet tad jaskatas, ka iebieze. Bet parak biezu ne, jo 
tad stavot, mes tad salejam pa burcinam, tad stavot vins var sacukuroties un tad loti biezs 
paliek. Kur lieto? Lieto pie tejam, piemeram, vai, teiksim, karsta udeni to pasu sirupu 
izkause. Un tad iedzer tadu pakarstu. Pec si principa vara jebkadus sirupus no jebkura 
arstnieclbas auga. 

Zalo priezu cieku.rn sirups 

Pec sis pasas receptes es pateiksu tadu loti interesantu lietu ka zalo priezu ciekuru sirups. 
Loti garslgs. 

Kad Jits vacat tos priezu ciekurus? 

Tad, kad vini zali, vasara — junijs. Brunie, tad kad vini jau parkoksnejusies — nekada 
gadljuma! Un vara tiesi pec tada pasa principa. 

Kada krasa iznak tas sirups? 

Tads druscin iezalgan dzintarigs. Sie ciekuri pasi par sevi, kad mes salasam, priedem 
noraujam, tad tie smarzo pec svekiem. Tad mums liekas, kad savaris, tad bus sveku garsa. 
Nekas tamlidzigs! Tikai atkal savara, process viss ir tas pats. Bet citronskabi noteikti vajag, 
ta vinu ta saed kopa, vins vienkarsi noturlgaks bus. Tad, kad to sirupu vara, to priezu 
ciekuru sirupu, tad putinas vienmer nosmelt, leni putas nosmelt. Un tad, kad vins gatavs 
ir, tad, putas smelot nost, tas svekainums, ta sveku garsa vai smarza pazud. Gruti pateikt, 


tad, kad varam, tad jau vienmer viss kaut kas smarzo virtuve, bet tad, kad mes jau salejam 
burcinas, tad, kad to burcin mes nemam kaut kad, kad mums vajadzigs, un atveram, tad 
nesmarzo pec svekiem, bet smarzo ari ne pec priedem, bet ta ka vasara mes ieejam meza. 
Vai ta ka tads saulains mezs, tad tada svaiguma smarza ir un garso ari tiesi tapat. 

Kadam noliikam Jus lietojat sito? 

Tas ir priezu pumpurus vai kas viss saistits ar priedem, pavasari priezu pumpurus tejam 
ari vac, tad tas ir plausam, elposanai, elposanas celiem. 

Mezrozisu sirups 

Un, piemeram, mezrozisu sirups. Varbut atceraties, ka aptieka kadreiz bija tads mezrozisu 
sirups? 

Ja, berniba visi dzera. 

Dievigs, vai ne? Var vinu majas apstaklos sataisit tiesi tadu pasu. Un garsa ne ar ko 
neatskiras no aptiekas. Bet tur ir viens mazs knifits. Principa dara tiesi tapat ka ar jebkuru 
sirupu. Savac mezrozisu auglus. Tie nav jatlra, jus ziniet, ir tur tas seklinas, ko sauc par 
krievu utim, visu tapat atkal savaram. Pec tarn mes izkasam, nekas nepaliks, visas seklinas 
turpat izsviedisim ara. Bet tur ir viens knifins. Ja mes tapatas ielejam to novarljumu katla 
un ieberam cukuru, un varam, vinam pavisam cita garsa. Garslgi, bet tas nebus tas, ko 
mes no aptiekam perkam. Vispirms tai katla mes ieberam cukuru un nevis sagrauzdejam, 
tas ir loti nepatlkams process, vinu tikai sabrunina. Bet tad, kad vinu leni, leni maisa, vins 
izkust un tads brunlgs [klust] , bet tikai lai nebutu druscin gruzduma smaka. Tad uzlej to 
auksto novarljumu virsu, un vins ta - coss - tas pacelas ta ka kamara virs katla, tur tas 
cukurs sagrauzdetais. Varot leni, vins izkust. Vara, cik biezu grib. To jau mes zinam, tas 
vispar ir organisma stiprinasanai, mezrozite jau ir. 

Musmires 

Nu ko vel tadu netradicionalu var? Nu, piemeram, par senem, par musmirem. Indiga 
sene, vai ne? Tad salasa sarkanas, tikai sarkanas. Mums ir vairakas, teiksim, zalas un baltas, 
bet tas ir tas loti indigas. Bet ari si ir indiga, bet tikai sarkana der, teiksim, arstnieclbai. Tad 
parnes majas, ieliek kada trauka, nu, katra zina kada burcina, nu, vai kaut kada cita tada 
trauka, kuru var noslegt, un salauz gabalinos, un aplej ar alkoholu, ar degvlnu, spirtu. 
Cik stipru vinu taisa? Kadas tas proporcijas? 

Proporcijas ir pec trauka. Pieliek pilnu trauku un pielej pilnu ar snablti, un viss kartlba. 
Un kam vinu lieto? Pirmkart, kaulu sapem. 

Ieksa dzer vai rive? 

Rive. Bet, bet, bet ari dzer. Tur ir loti lieli noteikumi. 

Cik ilgijanotur uz tarn musmirem? 

Tad var redzet, tas spirtins paliek tads sarts, tie gabalini paliek tadi bezkrasaini. 

Nu cik tas ir? Pec divam nedelam apmeram? Ilgak? 
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Ja tures siltuma, bus atrak, tures vesuma, bus lenak. Tad ir ta, nu, teiksim, nav ta — es 
izdomaju un es to daru. To, ko es jums tagad teiksu, man pateica viens farmaceits, ka vel 
sis musmires, nu, teiksim, spirta uzlejumu musmirem, ka vinu vel var lietot. Lietot pret 
audzejiem. Bet to ta vienkarsi uz savu galvu, to mes ta nevaram. Tomer ir kadam specialis- 
tam jaskatas. Ja, es vel gribeju teikt, ne tik pret audzejiem, bet imunsistemas stiprinasanai 
ari. Bet tas ir jadara loti, loti uzmanigi, jo tomer ta ir indiga sene. Un tad dara ta, kad 
ir tads kurss jaiziet. Tad sodien es, piemeram, iepilinu vienu pilienu, nu, teiksim, kada 
udens karote vienu pilienu, rlta es divus pilienus. Ta es aizeju lidz divdesmit pilieniem. 
Un tad atpakal — teiksim, sodien es divdesmit pilienus, rlta devinpadsmit, un so kursu 
atkal lidz vienam pilienam. Bet varbut, piemeram, ir organisms, kas nepienem to, jo katrs 
organisms ir loti, loti individuala lieta, vai ne. Ja, piemeram, es vienu pilienu nejutu, 
piecus pilienus, bet man kaut kur pie divpadsmita piliena paliek slikti, ja, organismam, 
man ir japartrauc, es nedrikstu uz prieksu iet, bet man atkal no ta divpadsmit, rlta vien- 
padsmit, un man jaaiziet atpakal. Jo ta vinu krasi [partraukt] nevar. 

Pirmoreiz, kad es biju tada jaunaka meitene, es redzeju, ka mana kaimintante, veca sieva, 
vina lietoja sis musmires. Vina parnesa majas un loti tlra trauka, toreiz vel padomju laiks, 
tas piena pudeles bij, un vina salauza gabalinos, un ielika piena pudele, nu, teiksim, 
tai trauka. Un vina tikai parklaja marliti pari, vacinu stingri nenosledza un neko neleja 
virsu, un lika loga, kur ir saule, saulaina puse. Un tad vins vienkarsi, vina nesabojajas, 
vina vienkarsi sasulojas. Un pamazam viss nosedas, un ta sulin izdalljas, un ta pati senit, 
tie gabalini, vini ta ka tadi plaksterisi tur peldeja. Un ta sulin izdalijas. Un vina tos savus 
kaulus, visu muguru vina ar to. Vin teic - ai, kaiminien, ku lab! 

Cik ilgi staveja, lai butu ta sulina? 

To jau var redzet, nu vienkarsi sasulojas. 

Tad vins ir svaigs, uzreizjalieto? Vai vinu var glabat ari ledusskapi ? 

Iespejams, ka ja. 

Skaidrite Knapse ( 19 3 9) Alsunga 
Tauksakne un 'caura roze’ 

Sita ir tauku sakne. Atkal prieks kajam. 

Prieks locitavam? 

Ari prieks locitavam, ja. Bet vinu ari var dzert. 

Ziedus? 

Ja, ziedus. Un prieks locitavam ir saknes. Apaksa ir lieli, lieli gumi. Ja, un vinus var 
sagriezt un sazavet. Un tad taisit, nu, teiksim, ta ka tejas veida, un atkal liek kompreses. 
Apliekamos tadus? 

Ja. Un par cik man viram bija caura roze, un tad es sitentas rlveju. Un, saprot, mes 


dabujam ciet. 

Kas ir caura roze? 

Nu ka varet pateikt? Nu, vina nedzist, ja. 

Kurd vieta vina ir? 

Vina kajas parast ir. Redz, kur nav asinsrite normal. 

Vienkarsi pusums liels? 

Liels pusums. Un vinam slimnlca aizlaida tik tal, ka vinam bija gandriz lidz celim no 
pedas viss jels. Un tad rlvej tik tas saknes un lika virsu. 

Svaigas? 

Svaigas. Un, un, un, mums palika, vot, sitads. 

Kad vac tas saknes? Kurd laika? 

Sitas var visu gadu, bet vislabak ir pavasari un rudeni. Tad vins visvairak uzkraj, nu, tos, 
tos... 

Tas vielas? 

Ja, vinam ta ka tadi tauki ta. Tapec vinu sauc par tauksakni. 

Lupstajs 

Sis ir lupstajs. Kadreiz bija visas vecas majas, jo musu senci ir sitas saknes lietojusi piparu 
vieta. 

Un kam sitas [laksti] der? 

Sitas man der odiem. Es tik apsmerejos, un man odi nekoz. 

Norauj lapu? 

Ja, ja, sitenta te. Un pat lopiniem nobrauk mugurins. Smak nesmuk. Un vel ko, es zin, 
ka man vecamat teic. Sito puki stadija, nu, pret launumu, pret tadu skaudibu, teiksim. 
A, kam tada ir, to nevar noskaust. 

Ja, to nevar noskaust. Un man vis ta vairojas, un es ta domaj — ta laikam man neviens 
noskaust nevar. 


Kastanziedu uzlejums 

Un uzlejumus Jus ari taisdt ar spirtu vai snabi? 

Nu dikti reti, dikti reti. Ko es, sitos kastanziedus. Tos, redz, citadak nevar saglabat, tad es 
tiem lej virsu snabi. Nu parasto snabi. 

Cik daudz apmeram? Kadas tas proporcijas? 

Nu to... Man ir puslitra burcina, tad es pieliek ar tiem ziediniem, nu, vin tad izputusies ir. 
Svaigus? 

Svaigus, ja. Un tad ta, lai tas snabis ir ta cuk cuk pari. Un tad vel kastanltim, tad, kad 
tagad rudeni bus augllsi, ja, tad to bruno mizinu, ne to pasu augliti, bet to bruno mizinu 
nonem nost, un atkal sita aplej. Nu, teiksim, kajam, kur kada sape ir vairak, vai, vai, 
teiksim, rokas kad sap vai ka, nu ierive tikai. 
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Un ziedi? Ziedus ieksa dzer? 

Tie ziedi, es domaj... Nu, es nezin, ieksa man ta nav drosmes. 

Un kad rive ? Tad, kad sap locitavas ? 

Ja, locitavas. Vai ari, ja man ir iekodis ods. Nevis ods, bet zin, ir tas mazas musinas, tad 
uzmetas tada riktiga bumba. Vot, tad es vairakkart pa dienu uzsmereju, un man bumba 
pazud. Nu ta ir tada ikdieniska lieta. 

Mardadzis 

Un maras dadzis, tas man neuznac, tas ir loti interesants. Vins ir raibs, raibs tads. Un tada 
teika ir, ka meitas senak gajuss ir vinam sudzet, ja kads puisis atstajs. Tad bijs japanem site 
pie tiem durkllsiem tarn maras dadzim un jaizsudz tie greki. Tad tas puisis atgriezoties. Es 
nezin, vo ta ir, vo nav, bet ir tads nostasts. 

Ko Jus vel darat mdjas aizsargasanai? 

Tapec es saku, nav mans maras dadzis. Vinu vajag, kur iet ieksa istaba. 

Pie durvim, pie ardurvim? 

Nu, kaut kur pie vartiniem, kur nak ieksa, teiksim, no galvena cela kaut kur. 

Kapec tiesi mardadzis? 

Tas ir aizsargs. 

Kur Jiis nemat sitas zinasanas visas? 

Nu, vien dal ir no gramatam. Tad es parbaudu, vai tas tiesam ta ir. Un to maras dadzi, 
to jau man sen teica, un to es es’ parbaudijus, kur tik es es’ gajus, es vienmer tas seklins 
nesaj lidz. Un bij tads gadijums patiesam, kad es jutu, nak kas nelabs, un man kad cetr 
gad nav tas mardadzs bijs, un peksni vins rodas, kur nekad nav bijis. Gaiss tirs. Vins 
jau liels aug. Un galvs saps ari vins oficial nonem. Pieiet klat un tikai pieker pie tiem 
durstlsiem, ka vinam ir tie zarin. Pieliek sita rokas un pastav kadas piecs minutins, pazud 
visas galvassapes. Tas ta tiesam ir. 

Gurkumetra 

Sita, pa piemeram, ir gurku metra, tikai nezied vel. Nu vina gandriz pec salakas smarzo. 
Kur to lieto? 

Es uz sviestmaizes. Vienkars lapinu, redz, vin ir januka. Redz, kas ir, nu paraug, vin ir ta 
ka dadzis gandriz. Un, lai vina nebutu tada, tad vienkars sitenta te un saliek, un sadrupina 
uz maizites virsu. Un, ka ed, tad ists gurkis. Un vin jau ir agri, agri pavasari. Nu te jau vin 
ir pati izsejusies, un es ar vin atstaj, lai nu priecajas. Vinai lot skaist zil zied. Un ari gurk 
burkas, ka taisa rudeni gurkus, tad tos zilos ziedus iesviez starp. Un lot skaist izskatas. 

Arstesana ar skudram 

Tad skudras man ir. Te [pie kuts\ ir viens puznis, tur, darza, man ir liels, liels puznis. 

Ko Jus darat ar vinam? 


Ziniet, ka dikti sap galva, ieliek baltu lupatinu, bet bez smarzam kadam, un tad vinas 
apcura. Un tad, ka pasmarzo, vins smarzo ta ka, nu, skudr spirts, varet teikt. Un tad kartlg 
siten ta te uzliek virsu. 

Uz sejas? 

Ja, un saelpojas ieksa. Galvin paries fiksi, loti fiksi. Un tas skudrins vienkars nopurina no 
ta lupatina. Un ta smarza paliks. Loti efektiga, tada forsa, bet neuzkritosa. 

Alante 

Sita ir alante, arstnieclbas. 

Un ko no alantes? 

Ja iet pirti, lapa ir japanem lidzi un ar to ir janoberzas, tad bus ada sarta, sarta. Agrakos 
laikos pie katras pirts ir bijusi alante. Tad, kad iet mazgaties, vai ne, tad panem lapu un 
noberzas. Ziedi, tos es nezinu, vai tie kam der, bet sakne prieks plausam, pret tuberkolozi, 
pret visam tadam... Nu neaizstajama. 

Pirtsslotu. gatavosana 

Tad Jiis ari varbiit pirtsslotas taisat? 

Nu, tagad man vairs nav neviena. 

No ka Jus taisat? 

No visa ka, no visa ka. 

Jums ir kadam vainam kaut kas specials? 

Ne, nu parsvara jau ir berzs. Parsvara. Tad plladzis un obligat kadiks ieksa. 

Jiis tadas jauktas taisat? 

Ja, tads jaukts. Un, ja jutas, ka kaut kur nav asinsrite vai kaut kas, tad ar tiru kadiki. Pec 
tarn jau tur ir tad maz punktin viscaur, bet tas nekas, tas ir to verts. Bet vin iebaz vispirms 
karsta udenltl, lai vins tomer nav tik ass. 

Kad Jiis vacat tas pirtsslotas un sienat? 

Pirsslotas tagad, ap Janiem. 

Jus kaut kad vaksiet tagad? 

Vel lidz divdesmitceturtam [ jiinijam\ , tad es vinas vacu. 

Musmires 

Tad es gribeju vel pajautat, vai Jus no senem zinat kadas arstesanas? 

Briesmlga musmire, bet tikai ne zala, ta ir loti indiga, bet sarkana, parasta musmire. 
Nelielos daudzumos dos speku. 

Est vinu vajag tapat svaigu? 

Ja, vinu var est. 

Katru dienu? 

Nu, katru dienu nedaudz, indig tomer. Sitas ir apraksts, kur rakstlts ir pa vaciesiem. Vini 
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saviem karavlriem ir devusi sito, lai vini ietu uzbrukuma, lai viniem ir speks. Ja, tas ir 
riktlg aprakstlts gramata. 

Un Jus pati esat edusi? 

Ne, neesmu, es tad labak iedzeru kafiju. 

Z ernes speks 

Un kas man ir, ja es esmu satraukusies, kadreiz mati celas stavus, ka nezin, ko darit. Tad 
es atnaku, iebazu rokas zeme un pasezu bridi. Un zeme panem visu. Ja man ir slikti, tad 
es to sliktumu ielaizu zeme. Un tapec vien man vajag te to zemi, jo tas mani loti, loti 
nomierina. 







Pie Zaigas Rumjancevas //In the company of Zaiga Zumjanceva 





Pie Zintas Nikiforovas //In the company of Zinta Nikiforova 
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Pie Natalijas Rutules // At Natalija Rutule’s place 
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Januzalu laslsana // Gathering for Midsummer (St. John’s Day) 
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Janu vainagu plsana // The crown making for Midsummer (St. John’s Day) 
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Janu dziesmas un rotalas Alsunga // Midsummer songs and dances in Alsunga 



Pie Veltas Norvezas // In the company of Velta Norveza 
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Darba process // Work in process 




Arija Luzere (1952) in Aizpute 

Greater celandines ( Chelidonium maius) and calendnlae 

( Calendula officinalis ) 

Mostly I collect the greater celandines, they grow in my garden. I collect them also now, 
but you must collect the first flowers in May. They’re against inflammations. You can 
smear them or drink internally, or eliminate some infections. 

How do You prepare them — the flowers ? 

I collect only the greater celandine flowers, right. I collect them and I pour immediately 
over them vodka of 40% proof, right. And you can also prepare them this way — you collect 
the flowers and spread some fresh butter over them. That will also extract everything out 
of them. Well, if you have some bruises or something bad, then it’ll do. 

Well, my garden is sown full with the calendulae and when they’ll start to blossom here, 
well, then I collect them from the garden because it is very expensive to buy a calendulae 
tincture in a pharmacy. That has been so since the times of my mother, my mother was 
a real herbal lady. 

When the calendulae start to blossom, my mother always eats three flowers, she eats every 
day the blossoming calendulae. 

Fresh ? 

Fresh. 

Fir ( Piceaabies ) cones 

You see that the pine and fir cones have fallen down now. I just collected them. I will pour 
butter over them and then use a teaspoon in winter, well, it doesn’t even have to be winter, 
when the autumn is coming, you can start to use a teaspoon of them. You can also pour 
oil over them, the oil extracts everything. But olive oil only. 

And how much approximately do You...? 

Now I have 6 cones. Then I take about half a glass of olive oil and pour it over. 

Do You chop them? 

Yes, I chop them fine with a knife. And then I pour oil over them. And then it will extract 
everything, everything it needs. 

For how long must it be put down? 

Well, when you pour the oil over, then I put it down for at least 25 days, in a dark place. 
And pour it off? 

And then pour it off, clean it. And fill into small bottles. Mostly I fill into those ones you 
get when you buy mustard or horseradish. 

Well, then I put them away and when I need them for the little ones or for the children 
then I, of course, I use them. And also this one, I can surely give it to my granddaughter, 
she is three years old, I can start to give it to her, when it’ll have extracted everything, 


I’ll be able to give half a teaspoon of it to her already now as a body fortifier, so that she 
wouldn’t get ill during winter. Because the fir and the pine and all of the kind, and also 
the young shoots, are very good. That is so from the times of my mother. 

And now I walk around with my granddaughter, we ride with the bicycle, and I pluck a 
branch, the mosquitos bite us, I take the small fir shoot, I pluck it and eat it. She says: 
“Granny, why do you eat that?” I say: “The mosquitos won’t bite us anymore”. And it is 
also a vitamin for my heart issues. It’s very delicious. It’s kind of sweet and sour, the young 
shoot. Haven’t you tried it yourselves? My mother advised me to eat all the buds every 
spring. Of course, not too excessively, but, for example, from limes (Tilia cordata), from 
lilacs (Syringa vulgaris), you can pluck a bud from every one of them and eat it. 

Tea pots 

When I was growing, my mother had honey pots made out of clay. They were standing 
in a row, she had them put over there. When she was waking up in the morning, then 
she filled all the pots every day. There was a different tea put in each of them and [ hot 
water ] poured over. And when we came home, she said: ’’Drink that tea which you wish”. 
You poured the extract and boiled some more water. She always had about six or seven 
pots. There were raspberries (Rubus), nettles (Urtica), I remember also lady’s-mantles 
(Alchemilla vulgaris). She made me always drink the lady’s-mantles in the morning on an 
empty stomach and in the evening before bedtime. 

And what is that for ? 

The lady’s-mantle tea, dear girls, are for the sake that your children wouldn’t be orphans 
and you yourselves would always stay healthy. That is a women’s tea. Yes. And the dead- 
nettle (Lamium album) tea also is a tea for women. And also the white lilac (Syringa 
vulgaris). 

Cow’s dung 

I was given cow’s dung with milk. 

Well, and how was that? 

No problem, because I read in one magazine, that the cow’s dung is pure penicillin. 
Penicillin? 

Yes! The cow eats grass and then it processes it into dung as penicillin. And then with 
warm milk. You squeeze it out. You don’t need much, about some 3-4 drops into the 
warm milk and then it is ready to drink. 

Oh, so You don’t eat it with the grounds? 

No, then you’d be dead! 

But, for example, do You need to have the cow’s dung fresh? 

Fresh, yes! Just when it has defecated, you must immediately take the dung and squeeze 
it in a gauze. 


That moist thing, that is left behind? 

Yes, that moist thing, you squeeze that and put into warm, just milked milk. Warm milk, 
warm dung — and then you must drink that. I know that my mother gave it both in the 
morning and in the evening. 

But did she tell, what that was, or didn’t she? 

Yeah, right, as if she would tell! She says: ’’There’s nothing, just honey with milk.” But 
you don’t imagine that a child sees anything there, some green thing floating or anything. 

My daughter, she had caught a cold and my neighbour had a cow and then I was running 
back and forth healing my doctor [the daughter ] . 

With the dung? 

With the dung and warm milk. The son-in-law comes: “Mum, what are you giving her? 

I also don’t feel so good”. And I just make another. 

And don’t they know anything? 

No, I told them. 

Before or after that? 

No, when they had drunk that already. The son-in-law says: “I didn’t feel anything - that 
there would be a dung in it!” 

Linseeds ( Linum ) 

Well, what do I do, when my children had sore throats. I strew some linseeds on the pan, 
grill them, put them in a gauze, tie up both ends. Actually, the best way is to put them 
in a sock. You can also take a soft woollen sock, that’s very well altogether. Then put it by 
the throat, swathe it and keep for a while. And after you take it off you smear the throat 
with some camphoroil and smear the feet and then put them to bed. 

Against fin 

You cut one whole lemon and one whole garlic. You wash the lemon carefully and cut it 
finely, the peel as well, cut a whole garlic and pour boiling water over them and put that 
down until the morning. And take a table spoon every morning! 

We start to drink it in autumn, in September. You wake up in the morning, drink a table 
spoon then, and that’s it. And then you can have breakfast after 1 5 minutes. We do like 
this every morning until spring. Everyone was ill, everyone was sneezing, but we didn’t 
have neither snivel, nor nothing. 

Snakes and toads 

My dad smeared it on his legs, hips... My mother put the snakes, the vipers in a jar with 
vodka. When she went to the woods and stumbled upon a viper, then she ‘hapc!’ pressed 
them with a crutch and let them into the jar. 

You press it’s head? 
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Yes, and let it into the jar alive. Then she, when she’s done, rushes home and pours vodka 
over it. 

When it’s alive ? 

Yes. Vodka and then she packed the jar and put it in a dark chamber. And then later there 
was nothing left of that snake. Pure vodka, only a bit of clouds underneath. 

Well and she prepared also the toad. I don’t know if she put it in alive or not, because I 
never saw that, I saw it only then when she took it out of the oven and ground a powder 
in the mill. 

And did she give that powder to the animals? 

Yes, she mostly gave it to the animals. 

And what was it good for? 

I think that it was for the pigs. My mother says: “The pigs contract Diamond’s disease”. 
In order to avoid that, because the sows were being kept and the piglets were sold. So that 
the piglets would be healthy. I also know that it was used for the cow. I only saw that she 
prepared something, crossed herself, messed about and - a bucketful is ready! The cow 
eats that. She [mother] made a lot of tricks like that. 

Anda Petruka (1951) in Aizpute 

Black currants ( Ribes nigrum ) 
and red currants (Ribes rubrum ) 

I take black currant leaves, put them in a cup, and I also take the red currant leaves and 
add a bit of peppermint, and that is such a wonderful drink, you know. 

Is it good for health? 

Yes, good for health. Like that.. 

But recently I discovered that you should eat mouthfuls of red currants. 

The berries? 

Yes, the berries. You squeeze the juice out and make kind of a flat pie out of the grounds 
and then you dry them. You can dry them in warmth. And then you won’t have to buy 
the expensive tea. 

And what is it good for? 

For the health. It strengthens the body a lot. And it purifies the body from the unnecessary 
stuff. 

Is the tea red? 

Well, it is kind of pink, because the juice has given away all the color. You can make a 
tea in the same manner from sea buckthorns (Hippophae rhamnoides), you can use the 
leaves as well, you can dry the grounds, you can even take away the skins if it’s possible 
for you to clear out the seeds from the berries. Then you can grind them in the coffee-mill 


and add to salad or tea and so on. 

And what about the leaves? 

Put the leaves in a tea. But you must dry them. 

But is it to be done in the spring or You can also do it now? 

You can do it also now, you can still manage to do that. 

Zaiga Rumjanceva (1942) in Aizpute 
Compresses 

And then, well, those compresses, you must put them on in a right manner. I wet them, 
apply them, well, let’s say, and I apply them with a cotton cloth to the place, where I had 
pain some time ago and I apply it to the knee, put it around, then I have applied it rightly, 
in turn, well, I make it with such a material, well, a woollen scarf from red fabric. 

With a red one exactly!? 

Well, it’s better and a woollen one. 

And what does the color do? 

Well, I don’t know that, but I’ve been told that many times, but, of course, only woollen 
and no synthetic materials, and then you apply it, it’s heating, getting warm and takes 
effect and, of course, not from a single time. But I don’t know what you must do. It 
started to hurt for me, it began to grow for me these, these, for many people grow these, 
yes [points to her feet and bones there ] . And here began for me to grow these little bones, 
yea, and I started to apply the compresses, see, and, look, and really it hurt badly and hurt 
right here under.. And the nerve was stinging so, yea, and I applied a compress under 
there. 

And what kind of compress? 

Well, at that time I applied the false one, I applied various kinds... 

An onion? 

Yes, I put the false onion (Allium cepa) and then I put that basketplant (Callisia fragrans). 
And what are the proportions for the compress? Do You put the onions when You’re preparing 
the compress? 

Oh, there I have, for example, a book about the false onion. And then I follow the book 
more or less so, because it’s very, very strong and then I tried it out on my hand. Well, for 
example, you can make a lot of it, you can try it out in various ways. Try it out on your 
hand, well, so what, if it burns a lot right away? Well, then go to the water and wash it 
off, it means that it’s too strong, add some more water. It is in spirit, but afterwards you 
can mix it with water. 
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Washing with coffee grounds 

Well, I, for example, well, what do I do, what do I do already for many years, yea, I rub 
myself with coffee grounds. 

What good does it do? 

Well, it is a scrub, a scrub for free. I make some coffee, well, I don’t make a lot for 
myself, I collect it, especially in cafes or wherever when your whole company drinks in 
the morning a real coffee, there is enough for all of you. Only you can’t put it under your 
eyes, but everywhere else you can, everything. And you hold it like that for 1 5 minutes. 
On the skin, right? 

Yes, on the skin and you can rub each other and it works really well and you must add a 
bit of olive oil to it. And after that you don’t have to wash with soap. It’s so mild and so 
supercool. 

Sauna hesoms 

Starting from lilac (Syringa vulgaris) flowers, then rowan (Sorbus aucuparia) and what 
not, well, everything, you know what, some even put juniper (Juniperus communis). 
Juniper, in full sail juniper. With nettles (Urtica), one lady flapped me with nettles, I 
said — you’ve gone crazy! All in all, you must collect the nettles and cut them, and dry 
them already now [around Midsummer], because they have the most of that useful iron 
which the people need. 

Camomiles ( Chamomilla recutita ) 

I had in my youth this one thing, well, these lymphs, I don’t know from what — maybe 
from draught or what — and my father made a compress, he put it in something like a 
sheet or gauze, steamed hot one, and tied it around and I wonder about that still today — 
after 3 hours there was nothing left. 

Hair rinse 

But how do You prepare those camomiles for the. . . ? 

For the hair, ah, you rinse fair hair with camomiles. So it won’t do any good for you. 
Well, yes, but still, how do You prepare them... 

You just boil them, filter, well, of course, without grounds, it won’t do you any harm with 
them, but you’ll have a porridge in your head then. Boil them, filter and rinse. 

Aren’t nettles for dark hair? 

Nettles, well, for every type, yes. I, for example, rinse, when the hair aren’t growing, a 
terribly good remedy is garlic, onion. 

But it stinks. 

Don’t worry, you can wash that away, but after it stinks a bit also. 

You just grate them? 


Yes, grate them properly, cut some into pinches now a bit. Take the next one and rub it in 
here and after that wrap it around, hold it for some time if you’re not lazy. And so good 
as well, if you use onion skins, it’s a color, and you don’t have to sit. I use up everything, 
completely everything. I totally, I don’t have any garbage at all. You can rinse hair, color 
the eggs, well, I don’t do anything with chemicals anymore. 

Are there some herbs with whom You kind of color the hair? 

Yes, it allows also to color. 

The onion skin? 

Yes, well, especially it is for strength, kind of for the strength. 

Exactly the onion skins, yea? 

Yes, the onion skins. 

It gives an orange color, yea? 

Well, it takes up the color a bit, well, it is not a color for real, it is jelly-like. 

Arija Rozenberga (195°) in Aizpute 
Cornflowers (Centaurea cyanus) 

Cornflowers are very good for your eyes, if there is some kind of infection, then they 
help you a lot. They are better than camomiles (Chamomilla recutita), but just the blue 
flowers, you boil them and then wash your eyes, and then you have very fine eyes and 
you see better as well. 

Hawthorn ( Crataegus ) 

The hawthorn mixture helps you a lot to normalize your blood pressure, if it’s too high. 
It really helps, the flowers help too, but I use only the berries, in autumn, when they are 
red. And then I just boil them and they are very good for your heart, they normalize your 
blood presure, and they also help if your heart is beating very hard, they help to normalize 
that as well. 

Do You use them as a tea? 

Yes, yes.. I just dry them and then put them in hot water and then drink as a tea, but I 
also eat them fresh. 

Plantain ( Plantago ) 

And this is plantain. It’s very good for lungs and bronchi or if you have bronchitis, and it 
also calms down your stomach. I drink it as a tea. 

And how often do You use this? 

Well, when I have something, then I use it as long as it’s necessary. Sometimes I drink it 
even for 3 or 4 days. Well, until it gets better. It’s also good when a bee stings you. You 
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just rub the leaf until the juice comes out of it and then put it on the place where the 
bee stung, it takes off the heat. It also helps if something is bleeding, it stops the blood. 

Velta Kreicmane (1946) in Alsunga 
Apple leaves 

I’m preparing apple-tree leaves, fermenting them and putting them into teas, they have 
a very pleasant scent and I like that tea, and I was offering it to many people and they all 
ask for that tea again, and then I started to ask: “Why?”... that tea calms them down, why 
does it calm them down? Because it has a very specific apple-tree leaf scent, it immediately 
is associated with peace, with an apple-tree garden. Weird, because nowhere is written 
something like that, that apple-tree leaf tea calms down. 

How did You come up with the idea to pick apple tree leaves ? 

One of my clients was telling me, how her grandmother had dried teas. In a clay pot after 
the bread is baked, she put the pot with the apple-tree leaves into the stove, took them out 
and they were all red. Well, that’s the way I started to do that, well, that is fermentation. 

Birch huds 

These are birch buds. This is all that is left [1/3 of a litre bottle ]. They’re very good. They 
improve your metabolism significantly, right, and they help very well, let’s say, if your 
joints hurt, I massage them, then I rub it in. Collect them and pour over with moonshine 
and keep it in a dark place for about three weeks. 

Chestnut flowers 

And these are chestnut flowers, they improve your blood circulation a lot. Actually they 
used to make medicine out of the chestnut, also in Latvia, they still make it somewhere 
even now. Tinctures as well. Pour 50g of moonshine over chestnut flowers, keep them 
for three weeks in a dark place, as a matter of fact you can cure vein diseases, you can 
cure them completely. In any place, if your shoulders are too tight or the joints, then it 
fantastically improves your blood circulation. 

Various teas 

And these are wild strawberries, with all the leaves and flowers. Greatly strengthening 
when you don’t have any more strength. Well, and this is hawthorn (Crataegus), very 
good for calming down, also the heart calms down, especially if it is suffering from stress 
a lot. Well, maybe the scent isn’t the most pleasant one, but you don’t have to use just one 
tea only, you must put more teas together. Also those who have some kind of stenocardiac 
attacks, right, even for them the attacks stop after a while. 


Stenocardia? 

Yes! Well, it’s when.., well, yeah, I forgot that I’m not with the doctors. If there are 
problems with the heart, well, let’s say physical or psychological exhaustion, then this 
hawthorn helps very well. 

Now there will be the red clover (Trifolium pratense), it lowers the cholesterol content very 
well, if men have some problems with prostate, then it also helps really well. Well, actually 
it’s a million. Both women’s and men’s herb it is, but the one that grows in the wild. 

And the rosebay willowherb (Epilobium angustifolium) should be used by everyone, it 
improves your metabolism. If the sugar level is too high, then you should use it. And then 
I also have schizandra (Schizandra chinensis), a very tasty tea. Those berries, well, they 
improve your vision very well, right, and you also get strengthened by them. It is a very 
healthy tea. Also those leaves, you can collect them, they have a very pleasant scent and 
they’re very strengthening. They also raise your blood pressure, those who already are a 
bit crazy, they shouldn’t use it. In autumn, when they start getting red, then I put stairs 
by the tree and then I come here regularly to collect the berries, because the birdies are 
very swift! 

Hop ( Humulus ) and beer 

You should also use hop, you can put them together with any tea. Actually beer is women’s 
drink, not men’s. We had here in Latvia this Bergman Mara, she was also collecting teas, 
she was making pillows from hop, right, and if you would be in a stress and you then put 
it right next to you, this pillow, you would sleep all night long. They also cleanse your 
bile, cleanse your body, you can add a hop spike to any tea. First of all, you’ll have a good 
taste, good scent and also the person, as they say, will calm down. 

I remember the time when I was working in a hospital in Kuldiga as a masseur and one 
general practioner said, that if there are problems with kidneys, then they make you take 
a hot bath and drink beer, but with this beer [she’s talking about the beer one can buy in a 
shop ] the kidneys will only clog up. What kind of a beer is it, if it stays in a bottle for two 
years and doesn’t get sour at all? 

Horseradish ( Armoracia rusticana ) and ground- elder 

( Aegopodium ) 

And here we have some horseradish leaves, if sometimes the back or a joint hurts a lot, 
then you can take it, stamp it a bit and put it on, right, but before that rub some oil on 
the painful place, and in the morning the back won’t hurt anymore, of course, if there 
isn’t any problems with the disks. 

Do you recognise this herb? It’s ground-elder! A very good herb, in spring, but it’s very, 
let’s say, if there is a hurting joint, right, you need to shred it in small pieces, smash it and 
apply it for the night. And at the begining it will hurt even more, it will pull out all the 
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salt out of the joint, a very good herb. And at spring it can be used just to, well, at spring 
I use it when it’s fresh, I use it every day, eat a couple or three of them. It’s not so bad! 
Very good. Well, the people call it ‘gout medicine’, that is - where there is a deformation 
and the salts have accumulated, it pulls them out. 

Do You dry this one as well ? 

No, I don’t dry this one. I think, that you can’t use this dried, well, if my joints hurt 
during winter, if something happens to me, then very helpful are birch besoms. You 
wet them with water in the morning, put them in a plastic bag, and let them hang by a 
radiator or by the oven, so that it would be in warmth, and in the evening when you get 
back home from work, dry the besom, and apply it to the joints and after a while it will 
get better. 

Raisa Ferstere (l 947 ) in Aizpute 

Chaga mushroom /cinder conk (Inonotus obliquus) 

Maybe You know something from Your homeland, what is traditional for them, among 
infusions ? 

Well, I know alright, my father, he was a hunter. He took also me with him to the woods. 
My mother is 87 years old and at home there were always various kinds of infusions. 
Well, on the birch there grows one such ‘chaga’, it’s called so in Russian. On the birch 
grows one such birch polypore. Or whatever it is called. 

Kind of an outgrowth? 

Yes, kind of an outgrowth. It is reckoned that it helps oncologically. And this one, how 
is it called — St. John’s-wort (Hypericum). You know, my mother knows a lot of things, 
when she’s, how should I put it, not out of her mind. 

How was this outgrowth from the birch used? 

So, it’s such that it must be grated and, well, it has no mould at all. It has something like 
antiseptic. My mother-in-law was ill and we knew that she has cancer and she was sent 
to me. Well, of course, it was too late, because one must drink it for the whole life. And 
there [in the Kirov region ] people are very rarely ill with cancer, well, maybe only with 
heart diseases. 

And then You grind them. 

Grind them, make an infusion and it has some effect like, for example, I can say that 
cowberries (Vaccinium vitis-idaea) have the same kind of effect. You can do without 
cooking them, they don’t have any mould, they can stay for the whole winter. 

Simply like that? 

Yes. Even without sugar. But they don’t have the mould, they also have that antiseptic 
effect inside. 


How to make that infusion? Must there also be vodka poured over it or something else? 

No, no, you can drink it just like a tea. 

Must warm water be poured over it? 

Yes, warm. I know that we made it in a thermos. 

What is the taste like? 

None. 

Just like water? 

None, it is some kind of brown. I don’t even remember what was the taste like. I had that 
piece for a pretty long time and then it was just standing there, standing and I threw it 


Cecilija Salpina (1927) in Alsunga 
Stinkhorns ( Phallaceae ) 

And there are also these stinkhorns, which you can drink to treat the cancer. 

But which infusions are You making? 

I do not make anything with vodka. 

Nothing at all? 

No, just these stinkhorns with vodka for rubbing. 

And how do You prepare those stinkhorns? 

You take them, then put them in a bigger vessel, smash them and cut them, and then 
pour over vodka. 

And what do You do then? 

And when they have fermented they look brown, like the known thingy [ meant the male 
genitals\, like that. And then you can rub them in. Some say - one spoon of those and 
couple of spoons of water. Then you have drops like the medicaments in the pharmacy. I 
don’t know how others are preparing them. 

But it works for You and every year You are preparing those stinkhorns. 

They last. I myself, I had the bleeding nose, I went to the pharmacy, and there the bottle, 
in the size of finger, costs 2 lats. For what, better go and dig yourself. There should be 
some around this time. 

These stinkhorns, do they help also for the nose, to stop the flow of blood? 

Yes. 

Do You stick it in the nose? 

Put the cotton, the tampon and it gets better. 

But how many stinkhorns are needed, for example, / don t know, if I take 100 grams vodka? 

You need several. Put them in the bottle and pour whole flask of vodka over. How big the 
flask is - I don’t know, I buy it. 
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And then You fill the bottle with the stinkhorns and pour with vodka? 

Yes, it extracts the good things into the vodka. It has a nice brown colour. 

Amanitas ( Amanita muscaria ) 

And how is it with these amanitas, where are they rubbed in, when something hurts? 

Oh, these you can get right now. 

How are they made? 

Also with vodka. These poisonous amanitas, collect them all properly, put them in the 
bottles and pour with vodka. 

The red amanitas? 

Yes, I have also the white ones, these are even more poisonous. 

Can You prepare those as well? 

Yes, I have them all. 

All in one bottle? Do You still have these amanitas in the bottle? 

Yes, everything is put in the bottle. 

Maybe we can take a look? 

There is nothing to see, everything has been put on the legs, there are more of those 
grounds, now I need to get the new ones. 

But how do You make them? 

I’m saying, squeeze them in the bottle, pour with vodka and let them ferment. 

And do they really ferment? 

And pour over that much vodka and I don’t know where the vodka takes it. You need to 
pour it couple of times and then it’s ready. You don’t need to go to the doctor, just rub it 
in and it’s ready. 

But does it help for different kind of bone illnesses, when it’s rubbed on the skin? 

It doesn’t help the bones. 

But how, how is it then? 

Just for the flesh, it’s written, that it’s not for the bones. 

But which illnesses then are those, which have contractions? 

For muscles, for legs or when I have something wrong with the veins. It’s not for the 
bones. 

Do You sometimes drink them internally as well - like drops? 

No, I don’t drink, no, I’m afraid. Only maybe you can smear the leg and when you’ll wake 
up next morning, there won’t be anything. 

But, for example, how many amanitas fit into one bottle? 

Pretty many, you tamp them, and that’s where the juice comes from. 

But do You tamp them barehanded? 

Full to the top, and then later, when they get fermented, they become the color of wine, 
looks so nice, that one could imagine that it’s for drinking. 


But from the skin diseases, does it help also against eczema? 

I guess against all of them. 

They are terribly poisonous. And when you put on some compress, then it contracts 
painfully, but you can’t take it off. You need to keep it and then in the morning the leg 
is so flexible. 

So it’s not like that it would strike but more like contract? 

Yes, it’s a bit painful, when you take them off, that’s the same as these spells against 
erysipelas, when you put them into action, it’s not allowed to stop them. You can only 
stop them at the same exact time the next day. 

Antonija Kaleja (l933) in Alsunga 
Erysipelas treatment 

You were telling about the bird cherry (Padus avium) as a cure for erysipelas — can it be used 
any time? fust simply go to the bird cherry and take the peel? 

Yes, scratch it to make it softer and then take the chalk and colour a blue paper with the 
chalk. 

Any blue paper? 

Yes, any. And then take those peels and apply them to the erysipelas and then put the blue 
paper on and then wrap around it a woollen rag or shawl. 

From what does this erysipelas originate? 

Erysipelas? In general it comes from a fright. My daughter already had it, it was in her 
leg. She had been scared. We lived there, in the next house. There were some rooms and 
a kitchen and my cousin had arrived and the evening was quite dark and she was sitting 
on a chair near the door and my daughter was running from a room to kitchen and she 
got scared, and after that she had this erysipelas. And I knew from my mum how it must 
be treated. Immediately I went after the bird cherry. 

Does this erysipelas show up immediately? 

No, not immediately, on the next day. The temperature was getting higher and there 
shows up this blue-red hard swelling the next day. The nurse came to us to vaccinate, but 
after all she decided not to do that. Then I understood that the problem was erysipelas 
and I needed to do that, yes! When this peel becomes dry, than you just replace it. They 
are wet and then on the next day they were good. 

Are there various kinds of the erysipelas or are they all similar? 

I think, that all of them are similar, but if you don’t treat them... Actually, the name of it 
is ‘erysipelas furuncle’ and when it blows up, then it has many canals and they don’t heal, 
it’s very hard to cure it. 



Wart treatment 

The chalk can also be used against warts. 

Also with the chalk ? 

Well, yes, when my daughter had a big wart on her thumb she went to the beauty-parlour 
where she got something that got rid of the wart. But after some weeks the wart was 
bigger than before. And then she was living with one aunt, and she said, that her wart 
must be treated with chalk and a black woollen glove has to be put on and after a week 
the wart was gone. 

But why do You need this black glove? 

Well, I don’t know that, maybe you don’t need a black one, maybe you can use any 
woollen glove. That’s what she told, that you need a black one and she had this black 
glove, and they really cured the wart. I think that chalk can also take off the wart, only 
it can’t take off the meat wart. The ends of those warts are chapped. You can also use 
potato juice. Just cut the potato and rub the wart with it. Then the wart becomes black, 
it crumbles away and it is healed and you don’t have any problems with them afterwards. 

Blood pressure 

And then, if you have a high blood pressure, a good method of treatment is fresh dills 
(Anethum), you need to eat them as much as you can. 

And what about low blood pressure? 

Well, I don’t know about this. The only thing that I have concluded from my medical 
experience, is that you can raise it with the help of Saint-John’s wort (Hypericum). 

Teas 

You can make a very delicious tea from these ingredients — you need some breckland 
thyme (Thymus serpyllum) and lime-tree (Tilia cordata) flowers, a little bit of camomile 
(Chamomilla recutita), just a little bit, some bits of peppermint and caraway and then 
you need to boil it all. Especially on the next day the tea is very aromatic. 

Do You need to boil them all or just pour the hot water over them? 

Well, I really don’t know, but you need to wait for the first bubble to appear and after that 
you need to turn it off. 

Is the tea supposed for daily use or only for the treatment of a cold? 

If you want, you can drink it daily. Very tasty. The breckland thyme is the thing which 
produces the scent. I also collect the flowers and leaves of larkspurs (Delphinium), and I 
also collect lady’s-mantles (Alchemilla vulgaris). 


Birch (Betula pendula) peel 

And what about the birch peel? 

The birch peel is for lowering the blood pressure, the green peel under the white birch- 
bark. 

And how do You prepare it? 

It gets dry very rapidly, in one day and then you take one tablespoon for a glass of water. 
Let’s say — strew one tablespoon of it in a glass, pour boiling water over that and let that 
infuse for some 3 hours. 

So, then You must grind it in a way? 

Well, of course, you must divide it into smaller pieces. I usually take it from thinner 
birches. Then you drink the glass throughout the day — in 3 times, every time 3 mouthfuls. 
But can You collect the birch peel right now? 

No, but if you need, you can, but better it would be to collect them in spring, when the 
leaves have not yet blossomed and also at autumn, when the leaves have fallen down, 
sometime in October. 

And why is that? 

Well, because the birch contains all the best elements at those times. 

Herb gathering 

And do You take into consideration the best seasons for collecting particular herbs? 

Well, of course, because when else if not at the time when they’re blossoming. And 
you must collect the leaves after the blossom. In fact the leaves are even better than the 
flowers. Actually the roots are even more better, but then you have to destroy the plant. 
Is the time of collection important? Or the lunar phases? 

The best phase is the waxing moon, because then all the good elements are in the tops. 
If someone needs the roots, then at waning moon. And it is advisable to collect them on 
sunny days and before noon. In the first half of the day, when the dew has gone. 

Onions (Allium cepa) 

When you’re curing a cold and you have a sore throat. Well, for example, if you feel that 
your throat is sore, when you’re swallowing saliva and something is halting it, if you feel 
something like that. Or when you have a cold, when it seems that something is not right, 
that you’re about to catch a cold. Then you cut the onion very fine, not too fine, you cut 
it a bit on a dish. Well, about the size as if you’re frying them on a pan. And then you put 
them in front of your mouth and suck their smell in very strongly, see. Multiple times, 
until the whole throat is stung a bit. And if you have a cold with snivel, then through the 
nose. And then it totally stings in the back of the head. Yes, and then, well, do it once, 
and if it seems that it’s still not right then repeat that another time. Only you must not be 
too late, if you already start to sneeze and snivel, then it is almost too late. 



Furuncles (boils) 

When you’re baking bread, then you can apply the barm to the furuncles. 

The batter ? 

Yes, yes. So that it would grow faster and burst out. But if you have any inflammation 
then the best cure is an egg, the white of an egg. 

A bruise or a furuncle ? 

A furuncle. When it’s originating, just about to grow. If they’re growing somewhere by 
the hangnails, then you take a small plastic bag, chip a bit of the egg off, pour the white 
of the egg into the bag and apply that to the finger. Let it stay like that for a while and 
then the furuncle will disappear into thin air. 

And for how long must it be applied like that? 

I don’t know, once I had this furuncle, I had applied this for the night, took it off in the 
morning and there was nothing left. The finger was kind of humid and white, but the 
furuncle was gone. 

Zinta Nikiforova (1944) in Aizpute 

Stinkhorns ( Phallaceae ) 

And is there something that Your parents or grandparents have made that You remember, what 
seems to be interesting, but that You haven’t made Yourself 

Well, my mother-in-law mostly didn’t make anything from these herbs, she collected 
stinkhorns and used them for rubbing in and drinking, but how are they prepared, I 
don’t know that. 

Tell us! 

There is a tea. 

And when are they collected? 

When it grows. It grows, and when it starts to grow it grows until late autumn. Well, how 
should I put that, they grow in humid places where there are many putrid leaves. Well, 
there they are every year, when you go gathering mushrooms. 

Well, You collect them, and then what? 

Well, collect them, and if you want to drink it, there’s kind of a snot all around it, and you 
drink only the snot. And if you want it to use for rubbing, then cut them into 4 pieces, 
put them in vodka or spirit or into something that preserves it, then it works out well... 
And against what illnesses does that rubbing help? 

Well, mostly against podagra, against salt sediments in the joints, well, I say - my mother 
and father, they drank one mouthful and the other one rubbed into their legs. 

And against what do You drink it? 

With these you strengthen your immunity altogether and among the folk it is reckoned 


that it is against cancer, well, it is against cancer, yea. 

Stinkhorns? 

Stinkhorns, yes. They are kind of a mushroom. 

Foraging 

I also wanted to ask, if the time of collection is important for the plants, for example, morning, 
evening or full moon or other lunar phases? 

Actually, you must collect them without dew, at the time, when there is no dew, because, 
firstly, it is harder to dry them that way, if you collect them wet. They don’t dry out, start 
to mould and the most are collected during blossom, then they have the most intensive 
effect, right. 

And how do the lunar phases have an impact on them? 

A herb doesn’t wait for a lunar phase - when it blossoms, then it blossoms, and usually it 
blossoms only for two weeks. Hardly ever any herb blossoms for a longer time. You could 
collect the leaves regarding the phases. The ones collected in full moon will be juicier and 
will dry harder, in new moon they will dry faster. That’s the way it is. 

Snakes 

Haven’t You also made some infusions from snakes or toads, as one hears, that those kinds of 
infusions are also made? 

Yes, my granny, she made one spring that, but in our surroundings we have only vipers, 
we don’t have any grass snakes, only vipers. A viper was brought home and dried and then 
grounded and we gave it to piglets. 

Why? How? 

Well, it appetizes very well and all in all makes the digestion better and so on. 

You gave that to piglets? 

Yes, to them, dried. 

Velta Norveza (l 949 ) in Aizpute 
Blueberry ( Vaccinium myrtillus ) infusion 

You can make blueberry infusions as well. Blueberries with vodka. 

Blueberries with vodka? 

Yes, the berries, if you have diarrhea. Then it’s the prime medicine. 

And how do You make that blueberry infusion? 

Well, the same, the same way. The berries are put into the jar and pour the vodka over. 
And for how long must that be put down? 

Well, for a week. And then everybody can use it. You put it down for 7 days. 



And how do You use them then? In a case of diarrhea or also for prophylactic purposes? 

No, well, it is just for the case of diarrhea. 

Also a tablespoon? 

Yes. Well, for the younger ones a smaller dose. But I already told you, a half litre jar, put 
it full with the blueberries, right, and then pour vodka into the gaps between them. It’s 
the best medicine. 

Elder ( Sambucus ) and guelder-rose (Viburnum opulus) 

We also collect some elder. 

Elder? 

Elder is also the most wholesome. 

The branches, leaves or what? 

There are these kind of flowers for a tea. And later on you can also squeeze some juice. 
The elder juice is wholesome alright. 

And the juice from what? 

Well, from the black elders. And also you can make that from the guelder-roses, that one 
is wholesome as well. 

The elder, what is that? Is it kind of a plum-tree? 

No, it has some black berries. It is like a rowan (Sorb us aucuparia). Right. But it has black 
berries. 

Something like chokeberries (Aronia melanocarpa)? 

Yes, almost like chokeberries. 

And then You squeeze it from the fruits? 

Yes, and here are some blossoming. 

And You also use these flowers? 

Yes, the flowers can be used for a tea. 

And how do You use the juice from the elder berries? 

You can make a syrup or a juice. Well, that you can use anytime. 

And what is it good for? 

Well, really, I don’t know that well, what is it good for, but I use it. 

And what about these guelder-roses You started to talk about? 

Also the berries. I squeeze some juice and then put it together with honey. 

But why? How is it then with the blood that doesn’t clot? 

Well, if the blood doesn’t clot for a person — you see, it clots the blood. Those can’t use it 
whose blood clots fast. They won’t circulate then, right. Those, whose blood doesn’t clot, 
can certainly use it. 

And that is exactly against the blood that doesn’t clot? Or against what? 

It also purifies the body. But I told that you must squeeze the juice and then put it with 
honey. 


Well, I squeeze the juice through a boiler, the same way as black currants and red currants. 
You throw everything into the boiler, right, squeeze the juice and then add some honey. 
I have brought that also to the market for sale. 

How ofien and how do You use it? 

Well, also a spoon. Or twice a day a tablespoon, it is not recommended to use more than that. 

Stinkhorns ( Phallaceae ) 

How do You prepare stinkhorns? 

Well, I cut them into 4 parts and put them into vodka. But you must have a stronger one, 
about 40 — 45 degree of alcohol volume. 

And what is the proportion? How much of the stinkhorns do You need? 

Well, I put half a jar, literally, I put in the stinkhorns and then I pour the vodka over, up 
to the edge. 

And for how long must You put it down? 

Well, put it down for two weeks and then it’s ready for use. 

And what is the use like? 

It can last for the whole year. 

And when do You use it? 

Well, he drinks a tablespoon every morning. 

On an empty stomach? 

On an empty stomach. 

Romans Sedlins (1964) in Aizpute 
Guelder-rose (Viburnum opulus) 

It has red berries, in clusters, the berries are similar to the rowan (Sorbus aucuparia) 
berries and in the berry there is a kernel, and they’re kind of bitter-sour, the berries are 
somewhat sour. You can use them only when they have been frozen, because the whole 
plant is poisonous. It is not recommendable for the children to even pluck the leaves, 
because you can get a poisoning from that. 

What was it called? 

Guelder-rose. In Latvia it’s included in the Red list. They cut it down in the woods, 
because it’s poisonous, but you’re not allowed to do that because it’s a protected plant. 
Did You plant it Yourself or You had one? 

Yes, I planted it, it has grown good, see, here I planted it. 

And how have You used it? 

Well, when my gastritis exacerbates I just squeeze the juice without kernels. You must 
filter the juice from the kernels and it is advisable also to filter it from the peels, and then 
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you make a juice with sugar. You don’t have to boil anything. Just put it in a jar and put 
a lid on, into the freezer and in winter add it to tea or, let’s say, a simple session for three 
months. The gastritis will be gone and if you have some nephritic colic, it will also pass. 
And the berries are collected only to make the juice... 

When they get frozen. When there’s frost, they get frozen. Well, you can also collect them 
a bit earlier and put them into freezer. I haven’t done that, I don’t know. At that moment 
those poisons turn into some kind of sugars or whatever they’re called. Well, the poisons 
just disappear, they turn into sugars, well, what were they called. What do you make out 
of potatoes? 

Starch? 

Well, something similar. It transforms. But the most important stuff, which is healing, 
that stays. But you can use that only in this way, because I already said that it is very 
poisonous - the roots, the peel, well, everything is poisonous. 

And how do You know about the berries and their preparation, did You read it somewhere? 
In the soviet times. 

You know that from the soviet times, the people were just doing that? 

Yes, in the former times the Latvians were growing them for a purpose by their homes, 
because they made pies, there was a filling made from them. 

Pies?! 

Yes. 

From those berries? 

Yes! Because you make the juice with sugar - that’s very delicious. It is kind of bitterish, 
right, but it is a different taste, a pleasant one. As people like beer, so they also like this. 

Cherry (Cerasus avium) stems and apple leaves 

How are the cherries used? 

There’s a Latvian sour cherry, this one is a Lithuanian one. It’s not so effective, because the 
berry has very much pulp. It’s very tasty for us, but it’s not so wholesome, let’s say. The 
Latvian sour cherry is darker and more swarthy. But they’re very sour. But when they get 
overripe, then they become sweet. Then you collect the stems of them. 

From the sour ones? 

Yes, only from the sour ones and then make a tea. And the tea is for internal use, it helps 
a lot for all internal diseases. I guess that it even was against pneumonia. I guess it got rid 
of a high fever. These cherries don’t have any leaves, you can collect them for tea and use 
them plain. You can collect apple leaves. 

For drying? 

Yes, but only the fresh leaves and the whole ones. You dry them and the tea tastes like 
cherries. 

And what about the apple trees? 


Well, the apple trees, about this time, before Midsummer, you can collect the fresh leaves, 
dry them and use them for teas, and in winter, the teas taste like apples, they’re very 
wholesome. 

Potatoes 

You can also use potatoes for healing. 

How? 

Well, when you boil potatoes, don’t pour away the boiled water. But that’s not supposed 
to be done in the spring. You can do that in the summer or autumn, when there are fresh 
potatoes, when they’ve been recently dug out. You don’t pour away that brew, you must 
cool it and drink it. That is good in case of digestive disturbances or if you suffer from 
tympania. Also when there is a stomach ulcer, you can treat that well with this brew, 
because it contains the starch, it contains vitamins and many elements that are necessary. 
Usually we pour all that away, but there is the best stuff actually. 

So they’re unpeeled, right? 

No, peeled, also peeled. Well, you wouldn’t drink a brew from the unpeeled ones, it’s 
unclean. You can’t wash the potato clean enough. The peeled potatoes. It’s the same with 
meat, for example, when you usually skim off the best part and throw that away. But the 
foam contains all the best stuff, actually. The most important thing, that there is starch in 
it, right. Usually, if there’s a problem with the stomach or we have some bellyache, then 
we take potato starch and dilute it in water and drink that. But here you have an instant 
medical effect. There is also all the other good stuff which you get from the potatoes, you 
get that for yourself. 

Quince ( Cydonia oblonga ) 

The quince. We make quince juice. You cut that small apple into fine pieces, throw the 
seeds away, of course. You cut them finely and then throw some sugar on them. You make 
that in the proportion of 50-50. And then they exude juice. There comes out a thick 
juice and you just filter that. Then pour them into the jars and you don’t have to boil or 
sterilize it. Into the jars, put the lids on and in winter they’re very tasty when added to 
some juices, and they taste great — better than those you can buy in the shops. Usually we 
have a very delicious juice, it’s also the first one that ends. It’s very wholesome, because 
there’s a lot of vitamin C in it. It helps in the cases of catching a cold, or other illnesses, 
when you need a certain amount of vitamins. 

Fir ( Piceaabies ) needles and pine (Pinus sylvestris) bnds 

Here is a fir-tree growing. You must have some fir needles. Now they’re not so fresh 
anymore, but when they are, then you can use them for salads. 

Together with something else or... 



Yes, if you make a salad, you put various stuff in there, also some sorrel (Rumex) leaves. 
And then you can also put some fir needles in there. 

Also when the pines have some buds on their branches. Only don’t take the buds when 
they’ve just come out, when they’re still very small. But you collect those buds and make 
teas, and you can wash yourself with that tea, if you have any eczemas or any problem 
with skin. 

Also the head? 

Yes, you can also wash the head, that helps a lot. You can also use it internally, let’s say, 
if you’ve heard that people were deported to camps, well, those who were drinking pine 
needle tea survived, those who didn’t — because it is not tasty and it is bitter — they died. 
There are very many anti-oxidants and many fortifying elements which help the body to 
cope with famine and diseases. Let’s say, that this tea is highly recommended when you 
have tuberculosis. The best one and the most delicious is the one made from the buds, 
right, you can use them in salads. But you can also use the pine needles anytime, just cut 
them, pour hot water over them and drink it. 

And how are they prepared for bathing? 

For bathing? 

Yes, for the hair or one’s body. 

Well, just boil them, boil them for a while, let’s say, for 2—3 minutes and then pour that 
water into the bath. 

Filtered? 

Filtered, but you can also pour it with the whole stuff in it, but you won’t enjoy it being 
in that kind of water. Just filter it. But I use the needles, right, I have a broken leg, the 
ankle was broken, after the surgery I was walking with a plastered leg for 3 months and 
it hurt like hell when it was taken off. And it didn’t bend, but now everything is alright. 
But I had it terribly broken off, they nailed it back on. Then I used these pine needles and 
also the juniper. I boiled that and then put that tea into a bowl and added a bit more of 
hot water and then I was heating the leg. It hurts a lot when you heat the leg, but after 
that the leg bends so easily, you can put it into order, start to move it right and after that 
it could walk just like a soldier. 

Must You do that every day? 

Every day, at least I did that every day for half a year. And now my leg bends and can do 
things, it kind of hurts, but well. I don’t walk around with a stick like some do. And the 
surgeon advised me this. The use of these teas is very helpful. 

Ramsons ( Allium ursinum ) 

They’re cut. You can taste them. It tastes like garlic. And we put them into salad. You 
can eat all of it, it’s edible throughout, even these white flowers, the seeds, you can eat it 
together with the flowers, it’s very tasty and wholesome. The flowers are like little stars, 


right. You can decorate the salad very lovely, and it’s also wholesome. They appear first 
in the spring, when there’s almost nothing else, when the grass just starts to appear, then 
it has leaves already. You can pluck them and cut for salad. We put them together with 
sorrels, just cut them, add some sour cream and there you go - the salad is ready. Very 
delicious. In Siberia we ate in springtime those ramsons that I showed you. We ate it, 
because it was not so good with the food supplies over there. There was a kolkhoz, it was 
not like here in Latvia. We came to Latvia as to a paradise back then. It was hard getting 
food there, and to avoid deficiency of vitamins, we, kids, just went to the woods, sought 
for food and ate what we found. We even dug them out with the roots. 

Ilga Bulle (1964), Agita Bulle (1991) in Aizpute 

Sweet- flag ( Acorus calamus) 

Agita: And the sweet-flags, if, let’s suppose, you pluck them in the ponds, then the upper 
part of them, you can use it as a food. It’s very wholesome. Yes. 

Ilga: And you can wash your hair with the roots of the sweet-flags. Precisely the roots of 
the sweet-flags are aromatic. 

And how are they prepared? 

Ilga: Well, you pluck them out, dry them, and put them down. And then you, let’s say, 
boil them in a kettle, and then their strength seeps out of them. 

Must we cut them? 

Ilga: Yes, you cut them into pieces. 

And then You can wash hair with that? 

Ilga: Yes, the hair, especially the fair hair, if they’re being bleached. Well, it’s very 
wholesome. 

Agita: Very many old people eat them as well. I know, I have a neighbour, she likes them, 
she eats them as a salad. 

The roots? 

Agita: Yes, the roots. They’re tasty as a salad. 

And what are they good for? 

Agita: Well, I don’t know, maybe they purify the body. 

Beaver glands 

Agita: Tell about the beaver gland, that it is against... 

Ilga: ... against cancer cells. 

A beaver gland? 

Ilga: A beaver gland. But you can take those beaver glands only from people who 
recognize that stuff very well. It has more of those glands, but you must know the right 



one. And then pour vodka over them, put it down for 10 days, then drink a teaspoon in 
the morning on an empty stomach. It is against the cancer cells. 

But how? Are they from the beaver itself 

Ilga: Yes. Well, the hunters, you need a hunter, a trustworthy one, one that doesn’t cheat, 
whom you can rely on. Then you tell him, that you need a beaver gland for an infusion. 
And you must get it at a definite season. And the hunters, which are occupied with that, 
know this. 

Yes. And what happens with the beaver after that? 

Ilga: You dry the gland and then you pour vodka over it. 

You must cut it in some way or just use it as it is? 

Ilga: No, the whole thing. They’re like little balls. And you pour vodka or spirit over 
them, anything pure that you can buy in a shop. And put it down for 10 days and then 
you can use it. About a tablespoon, it is very stinky, very unpleasant, but well, I know, 
that people have been cured by this beaver gland. 

It’s against the cancer, right? 

Ilga: Yes, exactly. 

And do You also use it prophylactically? Or only then when You have something bad? 

Ilga: It is also very good for prophylactic use, but I tell you, it stinks awfully. It is horrible. 
And also, when something has bitten you on the hand, or somewhere on the body, or 
you have some ball-like stuff somewhere, just put it on - wet a gauze in it, and that’s it. 

Ground- elder ( Aegopodium ) juice 

Agita: These are not illnesses, but, for example, when something has bitten you or 
something similar has happened, then you need ground-elder juice. 

What juice? 

Ilga and Agita: Ground-elder juice. You squeeze it or grate it and you can treat a sting of 
a bee with it and so on. Or you just take it and simply put it on. 

Ilga: Yes, yes. 

And can You use it also somewhere else? 

Ilga: Well, also as a tea, but usually you use ground-elder juice when something bites you 
or you have some efflorescence or something like that, then you just grate it. 

Eggshells 

Ilga: And, for example, the eggshells. Not the city ones. And you dry them and grind 
them in a coffee-mill. You know it? 

The coffee-mill? Yes. 

Ilga: You grind them there, make a powder and you have calcium. 

And how is it used? 

Ilga: Well, you can add a teaspoon to the soup or you can eat it plain, whatever you prefer. 


Agita: It’s the same type of calcium that is being sold. 

Ilga: The ‘Calcigran that you can get in pharmacies. 

And how often do You use it? 

Ilga: Well, you can use that, well, there’s never too less calcium to give the body. Never. 
Especially when you’re in your forties and beyond. Also in the youth. No problems. You 
can use it. But only from such eggs, that you have taken from farms. 

Agita: Not the ones you can buy. 

Ilga: Not the ones you can buy in the city. Because they have chemicals added to them. 
Agita: The chicken there are being fed hazardous food. That’s no food at all. 

Ilona Rateniece (l945) aus Alsunga 

Lowenzahnsirup 

Ich will nun etwas erzahlen, das euch noch niemand zuvor erzahlt hat — iiber Sirup. In 
Lettland war es vor etwa 20 Jahren iiblich Lowenzahnsirup bzw. -honig zu machen. Die 
Blumen werden gesammelt, in einen Kessel gegeben und soviel Wasser zugesetzt, dass die 
Blumen bedeckt sind. Ich habe das im Gefiihl, und kann keine genauen Mengenangaben 
machen. Dann wird die Mischung ca. eine Stunde auf kleiner Flamme gekocht und mit 
Zitronensaure versetzt, zur Stabilisierung. Danach 12-24 Stunden absitzen lassen. 

Am 2. Tag wird die Mischung filtirert, die Blumen weggeworfen. Es wird Zucker zugesetzt, 
wieder nach Gefiihl, und viel weniger als Wasser, gut umgeriihrt und wieder auf kleiner 
Flamme gekocht, und dabei den Schaum von der Oberflache immer abschopfen. Sobald 
die Fliissigkeit ein wenig dicklich wird, vom Feuer nehmen. Man soil den Sirup nicht zu 
sehr eindicken, ansonsten wird der Sirup beim Abkiihlen zu fest und kristallisiert. Nun 
ist der Sirup fertig. 

Der fertige Sirup kann im Tee oder mit heissem Wasser getrunken werden, zum 
Beispiel bei Erkaltung. Die medizinale Wirkung ist aber nicht so stark wie der Tee von 
Lowenzahnbliiten. Kleine Kinder mogen diesen Sirup besonder gern. Nach dem gleichen 
Prinzip kann man Sirupe aus verschiedenen Pflanzen herstellen. 

Sirup aus den Zapfen von Kiefern 

Zum Beispiel kann man Sirup aus den Zapfen von Kiefern kochen. Die griinen 
Kieferzapfen muss man im Juni sammeln, der Sirup bekommt dann eine bernsteingelbe 
Farbe und schmeckt sehr gut. Wichtig ist, dass man den Schaum gut abschopfen, damit 
der Sirup nicht nach Harz schmeckt. Sehr wichtig ist auch hier die Zitronensaure, 
ansonsten ist der Prozess gleich. Der Geruch des Sirups erinnert an einen Spaziergang 
durch den Sommerwald. 

Vor einem Jahr habe ich eine Ausstellung gemacht iiber verschiedene medizinische 



Pflanzen und zum Kosten habe ich die Sirupe hergestellt, die grossen Anklang gefunden 
haben. 

Einen Tee kann man auch aus Kieferknospen machen, die im Friihling gesammelt 
wurden. Die Kiefer ist sehr gesund fiir die Lunge und die Knospen konnen auch zum 
Inhalieren verwendet werden. Ich selbst verwende den Tee nicht. Wer auf dem Land 
geboren wurde, kennt verschiedene Tees von lokalen Pflanzen. Aber das Siruprezept von 
den Kieferzapfen habe ich in einer Zeitschrift gelesen. 

Sirup von Hagebutten 

Man kann auch Sirup von Hagebutten (Wilde Rose) herstellen, aber das 
Rezept ist ein bisschen anders. Der Unterschied ist dass am 2. Tag erst der 
Zucker allein im kessel geschmolzen wird und dann das Filtrat zugegeben wird. 
Das Schmelzen des Zuckers muss sehr langsam erfolgen, beim Zugeben der Fliissigkeit 
hort man ein Zischen. Am Ende gibt man nach Belieben Ascorbinsaure zu. Dieses Rezept 
hat mir eine Tante und Nachbarin gesagt. 

Uber den Fliegenpilz 

Jetzt will ich etwas Ausergewohnliches iiber den Fliegenpilz erzahlen. Es gibt mehrere 
Arten von giftigen Pilzen, wie den Fliegenpilz, den griinen und weissen Knollenblatterpilz, 
aber dieses Rezept, das ich nun erzahle, ist nur mit Fliegenpilz als Medizin. 

Man gibt den Fliegenpilz in ein Einmachglas und bedeckt ihn mit Alkohol (Vodka). Die 
Tinktur kann man bei Knochenschmerzen oder Schmerzen im Kreuz benutzen, aber 
nur ausserlich. Es gibt eine Moglichkeit die Tinktur auch einzunehmen, aber nur sehr 
vorsichtig. 

Eine andere Geschichte erzahlt iiber eine alte Tante, die Fliegenpilze nach Hause brachte 
und in ein Glas gab, mit Mull bedeckte und in die Sonne ins Fenster stellte. Nach einiger 
Zeit bildet sich ein Saft aus dem Pilz, mit dem man schmerzende Gelenke einreiben 
kann. Man muss nur Fliegenpilz in Stricken ins Glas geben, ohne andere Zusatze wie 
Wasser oder Alkohol. Das ist genug. Nach einiger Zeit schweben die Stiickchen wie 
kleine Pflaster im Saft. Die Tante sagte mir das sei sehr gut! Wie lange der Pilz in der 
Sonne stehen muss, kann ich nicht sagen, aber man erkennt an der rotlichen Farbe des 
Saftes dass der Prozess abgeschlossen ist. 

Jetzt erzahle ich die Geschichte vom Fliegenpilz fertig. Dieses Rezept verriet mir ein 
Apotheker. Es muss sehr sehr vorsichtig verwendet werden. Es soil gegen Krebs wirksam 
sein und das Imm unsystem starken, wenn man so eine Kur macht. Man beginnt am ersten 
Tag einem Tropfen der Tinktur einzunehmen, den man mit einem Loffel Wasser mischt. 
Am zweiten Tag nimmt man 2 Tropen ein, und man steiger die Dosis jeden Tag bis zu 20 
Tropfen am 20. Tag. Danach muss man die Dosis gleicherart wieder taglich reduzieren 
bis man wieder nur einen Tropfen (40 .Tag) und dann keinen Tropfen mehr einnimmt. 


Aber, wenn der Organismus nicht stark genug ist und einem libel wird, zum Beispiel am 
12. Tag, muss man sofort beginnen die Dosis wieder allmahlich zu reduzieren, aber auch 
keinesfalls plotzlich mit der Einnahme aufhoren. Diesen giftigen Pilz darf man wirklich 
nur mit grosser Vorsicht verwenden. 

Wenn ich mit dem Fliegenpilz arbeite, und ihn schneide muss ich mir nach dem Arbeiten 
sofort gut die Hande waschen, und keinesfalls mit dem Mund in Beriihrung bringen, 
doch ich spike keine Wirkung allein vom Arbeiten mit dem Pilz. 

Uber die Stinkmorchel 

Jetzt erzahle ich iiber die Stinkmorchel. Das sind auch Pilze. Wenn der Pilz jung ist kann 
er Verwendung finden. Dann ist der Pilz so gross wie ein Ei. Aber wenn er alter wird und 
grosser, stinkt er sehr und lockt Fliegen an. 

Bei diesem Rezept kommt die Haut vom Pilz weg, ausser wenn der Pilz sehr jung ist, dann 
kann man den ganzen Pilz in Stiicke schneiden und ins Glas geben. Die Stiicke werden 
mit Alkohol bedeckt und mehrere Wochen oder etwa einen Monat stehengelassen. Der 
Alkohol verfarbt sich und wird braun, dann ist die Tinktur fertig. Die Tinktur kann auf 
Wunden und Prellungen gegeben werden, mit einer Kompresse. Aber man kann die 
Tinktur auch trinken, vielleicht teeloffelweise gegen Magenkrankheiten, wie Gastritis 
oder Magengeschwiire, aber ich weiss die Mengen nicht genau, weil ich es selbst nicht 
trinke. In so einem Fall muss man die Tinktur iiber lange Zeitraume einnehmen. Jemand 
hat mir erzahlt dass sie selbst diese Tinktur iiber mehrere Jahre eingenommen hat. Dieser 
Pilz ist nicht giftig. 

Skaidrite Knapse (1939) in Alsunga 
Comfrey (Symphytum officinale) and erysipeloid 

This one is comfrey. Also for the feet. 

And for joints? 

Yes, also for joints. But it is also possible to drink it. 

The flowers? 

Yes, the flowers. And the roots are for the joints. At the bottom of it there are big, big 
tubers. Yes, and you can cut and dry them. And then make, let’s say, as a tea and then 
make a compress. 

An appliable one? 

Yes, and as my husband had erysipeloid so I grated these ones. And, you understand, we 
got them closed. 

What is an erysipeloid? 

How shall I put it? It doesn’t heal, yea. 
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Where is it? 

Usually it is in the legs. See, where the circulation of blood is not normal. 

Just a big wound? 

A big wound. And at the hospital they let the things slide so far for him that he had it 
almost up to the knees and the feet were all sore. And the roots were but grated and put 
on. 

Fresh? 

Fresh. And, and, and there was left, see, only this [the interviewee is showing with her hands 
a hole the size of a one Lat coin 1 cm diameter •] 

When are these roots collected? At what season? 

These ones can be collected the whole year through, but the best time is spring and 
autumn. Then it accumulates the most, well, those, those... 

Those substances? 

Yes, it has something similar to fat. That’s why it is called ‘tauksakne’ [in latvian - ‘tauki’ 
(fat) + sakne’ (root), in english - comfrey\ 

Lovage ( Levisticum officinale ) 

This one is lovage. Once it was at every old house because our ancestors used it instead 
of pepper. 

And what are they [the tops ] good for? 

These are good against the mosquitos. I just smear them over me and the mosquitos don’t 
bite me. 

Is a leaf torn of? 

Yes, yes, in this manner. And one even strokes the backs of the animals. The smell’s awful. 
And another thing that I know my granny told me. This flower was planted, well, against 
evil, against a certain envy, let’s say. 

Someone who has it cant be envied. 

Yes, he can’t be envied. And it spreads for me so, and I think so - that nobody can envy 
me. 

Chestrmt ( Castanea ) infusion 

Do You also make infusions with spirit or vodka? 

Well, quite rarely, quite rarely. What do I do with these chestnut flowers? Those, you 
see, are impossible to preserve otherwise, so I pour vodka over them. Well, the ordinary 
vodka. 

How much approximately? What are the proportions? 

Well, that... I have a half a litre jar, then I fill it with the flowers, well, they’re kind of 
puffed. 


Fresh? 

Fresh, yes. And then so that the vodka is itsy-bitsy over. And then also from the chestnut, 
when in the autumn there will be fruit, yea, then the brown peel, not the fruit itself, 
but the brown skin is taken off and also poured over like this. Well, let’s say, for feet 
where there is some pain in a stronger degree, or, or, let’s say, when the arms ar aching or 
whatever, just rub it in. 

And the flowers? Are the flowers for drinking? 

Those flowers, I think... Well, I don’t know, I don’t have the courage [to drink thern\. 

Do You rub them in somewhere? 

Mostly I rub them in. 

And when do You rub them in? When the joints hurt? 

Yes, the joints. Or also when a mosquito has bit me. Not mosquito, but, you know, there 
are these small flies, then there swells such a huge ball. See, then I smear it several times a 
day and the ball disappears for me. Well, that is just an everyday thing. 

Milk thistle ( Silybum marianum ) 

And milk thistle, that didn’t grow for me, that one is very interesting. It’s motley, a motley 
one. And there is a legend, that formerly the girls have gone to it to complain, if a fellow 
had left them. Then she had to take the thistle here by the thorns of the thistle and had 
to confess her sins. Then the fellow would return. I don’t know, if it is so or not, but there 
is such a tale. 

What else do You do to protect the house? 

That’s why I say, that I don’t have milk thistle. One must have it where the entrance into 
the room is. 

By the door or the outer door? 

Well, somewhere by the gates where one comes in, let’s say, from the main road. 

Why exactly milk thistle? 

That is a guardian. 

Where do You get all this knowledge from? 

Well, one part is from the books. Then I check if it really is so. And that milk thistle, I 
was told that already long ago and that I have tried out, wherever I have gone, I’ve always 
carried the seeds with me. And there was such a case really when I felt that something 
bad is coming and I hadn’t had that milk thistle for some 4 years, and suddenly it grows 
in a place where it has never been. The air is clean. It grows big already. And it officially 
takes away the headache. You just go to it and take it by the thorns, as it has these 
branches. You put your hands onto it like this, and just stay there for 5 minutes and all 
the headaches are gone. That really is so. 
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Borage ( Borago officinalis) 

This one, for example, is borage, only it’s not blossoming yet. Well, it smells almost like 
smelt (Osmerus eperlanus). 

Where is it used? 

I use it on sandwiches. Simply the leaf, see, you must squeeze it. See, what is there, well, 
look, it’s almost like thistle. And so that it wouldn’t be that way, then simply in this 
manner here and fold it and crumble it on the bread. And when you eat then it’s just like 
a real cucumber. And it’s here early, early in the spring. Well, here it has spread by itself 
and I leave it, let it be happy. It has very beautiful blue flowers. And also the cucumber 
jars, when in the autumn the cucumbers are made, then those blue flowers are thrown in 
between. And that looks very nice. 

Healing with ants 

Then I have the ants. Here is one anthill, there [by the shed\ , in the garden I have one 
large, large anthill. 

What do You do with them? 

You know, when the head hurts badly, then I put a white cloth, but without any smell, 
and then they pee on it. And when you smell it, it smells as if, well, formic acid, you could 
say. And then put it orderly on here. 

On the face? 

Yes, and you inhale it in. The headache will be gone very, very soon. And those ants 
you just shake off the cloth. And the smell will stay. Very effective, somewhat nice, but 
modest. 

Elecampane ( Inula helenium ) 

This one’s elecampane, a medical one. 

And what can You get from elecampanes? 

If you go into a sauna, you must take a leaf with you, and you must rub yourself with it, 
then the skin will be in a rosy color. Formerly by every sauna there was an elecampane 
growing. Then, when you’re going to bathe and wash yourself, right, then you take a leaf 
and rub yourself. The flowers, I don’t know if those are good for anything, but the root 
is good for lungs, against tuberculosis, against all those of that kind... Well, irreplaceable. 

Making of sauna besoms 

Then maybe You also make sauna besoms? 

Well, there are none left for me now. 

From what do You make them? 

From whatnot, from whatnot. 

Do You have anything special against some faults? 


No, well, mostly it’s birch. Mostly. Then rowan (Sorbus aucuparia) and definitely juniper 
(Juniperus communis) go in there. 

Do You make them mixed like that? 

Yes, mixed in such a way. And if you feel that the blood isn’t circulating somewhere or 
whatever, then purely with juniper. Afterwards there are kind of little dots allover, but 
that’s nothing to worry about, it is worth it. But you put it at first into hot water so it 
wouldn’t be so sharp. 

When do You collect everything for the sauna besoms and when do You tie them together? 

For the sauna besoms - right now, around Midsummer. 

Will You collect them sometime now? 

Not until the 24th [ of]une\ , then I’ll collect them. 

Amanitas ( Amanita muscaria ) 

Then I also wanted to ask - do You know any cure that comes from mushrooms? 

The terrible amanita, but not the green one, that one is very poisonous, but the ordinary 
red amanita. Used in little portions it gives strength. 

Must it be eaten plainly fresh? 

Yes, you can eat it. 

Every day? 

Well, a bit every day, it’s poisonous though. There is a description, where is written about 
Germans. They gave it to their soldiers, so that they would attack, so that they would 
have strength. Yes, that is described thoroughly in the book. 

And have You tried them yourself 

No, I haven’t, I better drink coffee in that case. 

About the force of the earth 

And what I have, if I’m worried, sometimes my hair stands on end, that I even don’t know 
what to do. Then I come, put my hands into the ground and sit for a while. And the 
ground takes everything. If I’m not feeling well, then I let the badness into the ground. 
And just for that I need the soil here, because that calms me down a lot. 
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Herbs for Dummies 


By Erik Sandelin (SE) and Wojtek Mejor (PL) 


Personal encounters that will help you find your way to the knowledge of plants. Take 
your first steps in the diverse world of herbs! 


Soothing Chamomile Tea // Chamomile flowers look like small oxeye daisies (one of a 
few flowers I actually know the name of). Pick a bunch and put them in hot water for a 
while and pour yourself a nice cup of relaxing, home-made tea. 


Fresh Elderberry Pancakes // Elderberry are these bushes with white flowers that grow 
almost everywhere. You might have tried elderberry juice or soda. Even easier is to dip a 
small bunch of the white flowers in pancake batter, fry it up and serve with sugar. 


Roadside Thistle Snack // Thistle are those thorny flowers you’ve regrettedly stepped on 
when running around barefoot. If you peel the stalk, you’ve got a nice, crispy snack. Yay! 


Horseradish in Leaves // Forget the white cream that comes in small jars from the 
supermarket! I discovered that horseradish is also a tasty plant with long leaves that you 
can find nearby old human habitats in rather dry places. For best taste choose the young 
and small leaves and skip the bitter stem. 


Edible Nettle //If only I knew this when I was young - that nasty nettle is actually 
edible! Pluck the tops with due respect. Then carefully sweep away the stings with your 
hand approaching them from the side. Roll the leaves into a ball between the palms of 
your hands and enjoy. If you get stung after all, use the liquid inside the stem to alleviate 
the itching. 


Cattail Delicacies // There are treasures hidden in the lake that I was not aware of. And 
edible ones too! The thick, white stem of the cattail is a real delicacy. All you have to do 
is peel off the hard fibres and enjoy the taste of the crunchy inside. 


Fill the Bottle to the Top: Muscaria Amanita 

By Christina Stadlbauer (AT/BE) 


The friendly-looking red mushroom with white dots is maybe the first one we encounter 
as children. From a very early age onwards, we know that this classic mushroom of books 
and drawings, ornaments and decorations is poisonous, must be avoided. 

In literature, the red fly agaric — amanita muscaria — is classified as (deadly) poisonous 
causing nausea, headaches, and strong vegetative reactions. 

An alternative perception of the mushroom opens the doors to its hallucinogenic powers 
but strong warnings go along with any oral tradition of its use. 

Its name in various languages suggests a relation with flies or flying - red fly agaric (eng); 
musmires (lv) - [musa - fly] ; Fliegenpilz (ger) - [Fliege - fly, fliegen - to fly] ; vliegenzwam 
(ned) [vliegen - to fly, vlieg - fly] ; punakarpassieni (fin) [red fly mushroom] ; muchomor 
(pol) - [fly killer] . 

A possible interpretation of the name is found in the recipe of the mushroom mixed with 
milk used against flies and as insecticide. 

Another aspect suggests that on special occasions (days), the psychedelic properties are 
said to give you the strength to fly, accompanied by other witches, to encounters with the 
devil, or sometimes simply out of the window down to the ground, and to the emergency 
room. 

In the Kurzeme region, this mushroom is turned into medicinal tinctures, that are 
reported to relieve muscle pains and sore backs. 

“You have to mix red and white Amanitas; smash the mushrooms until they are juicy, 
put them in a jar, put quite a lot of them, cover them with vodka — fill the bottle to the 
top, and let them sit, until the colour of the liquid looks like wine. Do not drink it, 
it is horribly poisonous, but rub the tincture on sore muscles and legs, and go to rest. 
Put a compress, and do not take it off, even if you have a painful reaction. You need to 
resist and endure - the next day you feel well, the muscles are soft and the pains have 
disappeared.” (Cecilija) 

“An old aunt told the story that she brought the mushroom home, simply put it into a 
glass, covered it with a soft cloth and put it in the sun, on the windowsill. She did not 
add water or alcohol. After a while the mushroom produced a juice that was used to rub 
on painful joints. 

Flow long she was keeping the mushroom in the sun, I do not know but when the juice 
had turned reddish, it was ready to be used. The aunt said it was very good!” (Ilona) 

The shamans of Siberia suggested the use of the red fly agaric to treat cancer. The young 
mushroom is picked and dried in the sun. Then it must be kept for one year, so that the 


poisonous substances get neutralized. The medicinal properties that have very strong 
powers to destroy cancer cells are retained. The mushrooms are more powerful if they 
grew on a spot exposed to strong sun. (Ossi). 

A different description of a red fly agaric treatment was found in the Kurzeme region: 

“A pharmacist revealed this recipe to me, but it has to be used with great caution. A cure 
with Amanita tincture is said to be effective against cancer and to strengthen the immune 
system. You have to start with one drop of the tincture mixed with a spoonful of water 
on the first day. On the second day, you take 2 drops and increase the amount of drops 
every day until you take 20 drops on the 20th day. Then you start reducing the dosage 
in the same way, by taking less and less drops each day and you finish the cure with only 
one drop on the 40th day. 

In case your organism is not strong enough and you start to feel sick, on the 12th day, 
for example, you have to immediately start reducing the amounts daily. In any case you 
must not suddenly stop taking the tincture. This poisonous mushroom can only be used 
very carefully. 

I do not have this tincture at home, but I have a jar with the tincture of stinkhorns that 
I could give you.” (Ilona) 


Walk in the Woods 


By Aiste Virsulyte (LT) 


Every year in the regions of Latvia and Lithuania an exclusive attention is paid to the 
important festival of the year — the shortest night and the longest day of the calendar. 
Lithuanians used to call this midsummer event - Rasos, translated to English as ‘Dew 
Feast’, known to Latvians as ‘Llgo’. When Christianity came this feast was renamed 
into ‘St. Johns’. The celebrating date was changed as well. It was rescheduled from the 
astronomically accurate date (June 21) to the night of June 23-24. 

Since centuries ago this time was considered to be magical. 

The traditions of the feast include using solar symbols, burning fires, and showing extensive 
attention to nature — at the time of the feast, women gather various herbs because they 
believe that their healing features are greatly increased then. The most important part 
of this feast is to attempt to find a fern blossom over the night which can be found in 
Lithuanian and Latvian folklore as ‘fire’ substances. The one who manages to find it, is 
rewarded by happiness and wisdom of knowing everything, with infinite knowledge. 
During the time of the Kurzeme expedition, while in festive mood, several Latvian 
herbalist women were asked to share their knowledge on the related topic. 



Folktale 

In old Baltic culture the blossom of a fern should be blooming during Summers Solstice. 
It is a rare phenomenon but even so people still do their best to look for it, and according 
to folklore, if they try hard enough they find it. For example, a story tells about a man who 
accidentally finds a fern blossom without realising, as the blossom got inside his shoe while 
he was walking through a field of ferns. Suddenly everything started glowing with a strange 
light and the man became capable of understanding animal speech. Even the fireflies talking 
with each other was clearly heard! The man then sat for a bit to rest, and removed his shoes. 
The magical blossom fell out, and in the blink of an eye, the miracles he witnessed ended. 
Not just finding a fern blossom is difficult, but to preserve it is just as hard. 

An Interpretation: The world is so mysterious that only at moments like this someone is 
able to see it as so, to feel it. This is the main purpose of the fern blossom. 

Instructions: How to look for a fern blossom 

You should be able to find a fern. Lay a handkerchief or small cloth beneath it, then 
draw a circle around the fern with a rowan branch (elder people believed that the rowan 
protects from spirits and witches). After that a vessel with holy water should be placed 
nearby, and then you should light a candle and pray. While waiting on a fern to bloom, 
it is a strong possibility that the evil spirits and the forest spirits will try to interrupt, but 
you must be strong and brave, as well as be focused and never glance back to resist the 
evil. After some time the fern should drop its blossom, it will be glowing-red or glowing- 
rainbow color, but will remind you of a moon or a star. Then you should cut your finger 
and place a blossom under your skin. That way you will not lose it. 

Fragment 1 

Is there a herb that, let’s suppose, is used to attract the fellows [men]? 

Well, fern should be the right one for that.. 

Do you know how one should look for the fern flower? 

[..] Do you know what fern flower’ means metaphorically? 

Yes, yes.. 

Well, yes, it doesn’t have any other meaning. Well, fern is a spore plant, it doesn’t blossom. 
You should put to work your imagination, then it maybe blossoms. 

What do the people think about it, how do they imagine it? 

Well, how? I have seen it drawn, but that’s just pure fantasy, it doesn’t blossom like that. 
It doesn’t blossom at all, because it has spores under the leaves. 

And what kind of flower was drawn there? 

It’s something like a sausage. Like this, and it shines and like a cross.. 

As the Midsummer night is the shortest, it blossoms only at midnight. Because there’s no 
other time for it to blossom, it’s bright all the rest of the time.. 
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Can you try to find it at any forest? 

You must try to find it in two, at any forest, otherwise there’s no chance finding it. That’s 
hard to tell but that’s the way it is. 

Fragment 2 

Here’s some more interest about the fern flower, do you know anything about that? 

That’s a legend, they don’t blossom, I know that, but some happen to see them blossoming 
(laughs). You should lie on the ferns right now, they grow very near Aizpute, you know. 
Don’t you know that? 

Where exactly? 

Drive through Stakeldang and then there is a bridge and then you turn, you can drive 
away from Stakeldang to Padure directly. And there they are in the wood. And the ferns 
are very good for putting them into the pillows and under the sheets and to lie over them 
and they have an effect on the legs and bones. Those kind of ferns are necessary for that. 
Just use the green? 

Well, for sleeping. For the compresses always put green ones. 

Maybe you remember any stories about the fern flower? 

Well, it’s an idea that came to my mind, it’s no use to listen to this tale. On the real 
Midsummer night you take a real good partner. And then you drive where I told you. 
Then you’ll have the whole story. And that will be the real story, that real pleasure. Must 
walk through them. And then some wishes appear.. They will have an aroma and you 
can pluck them and wrap each other up in them, and pluck them for sleeping, and if 
everything’s ok then you’ll be fine. And until the morning there will be dew, go through 
it. There is dew all over in the morning. You must sleep in the dew. Well, the stories are 
similar to this.. You must search for the flower. The flower is only from 23-24 on that 
night. You won’t get it any other time. 

Fragment 3 

Of your knowledge, where the fern could be used? 

It can be used in a bath and for lying on it as well. It can be placed into bed. It’s possible to 
create a sheet which heals from rheumatism. It also helps to sleep well and pillows can be 
made from it’s material. It’s not recommended to drink it as it is poisonous but it might 
be possible to use it homoeopathical medicine. A plucked fern can be placed above the 
underground flow crossing point to neutralize negative energies. 

In your opinion, what is the meaning of the blossom of a fern? 

This subject should be disussed in philosophical terms as no one ever saw this phenomenon. 
This can be described as some sort of energetical power from our Father sky and Mother 
earth. The blossom is a connection between energies. Therefore, the blossom searching 
is on the longest day of the year - best time for animals and plants. During this short 
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period of time the animals and plants consume a bit of magical energy. The previously 
mentioned phenomenons are commonly sung and said as folktales, amongst the folklore. 


The Garden Lady of Alsunga 


By Asa Stahl (SE) 


Too old to go to the meadow to pick herbs, she says. Too old? Then how does she do it, 
I’m thinking (two days into the herbologies/fo raging expedition). 

If using herbs is an integral part of her daily life, then how does she manage that now if 
she says she is too old? And I do not know yet how old she is, but I can see that she has 
a warm and open face. 

We were in Alsunga, standing on the parking lot in between a church, a bank, a bigger 
grocery store, a smaller grocery store and a park with a public toilet. 

I saw her sitting, chatting on a bench attached to a storing house. It is at the back of a 
viesu maja — guest house. [..] 

When we approached the bench the lady left and went away behind the storing house, as if 
she was hesitant to talk to us. Her red and blue chequered socks are pulled up to the calf but 
it leaves a glimpse of tanned legs before a green wrapped skirt with a lace starts. [..] 

The lady has an experienced hand with whom she gently and warmly touches others 
while she is talking and laughing. I wonder: What impact has her tea-drinking had on 
her health? Has her knowledge of herbs made her healthier than others? How can one 
answer that kind of question? 

Signe later gives an explanation that together with Ance’s answer about prophylaxis might 
serve as a clue to this healthiness question. Tea is something to drink every day in Latvia. 
By tea most people refer to herbal tea. It can be your own, homemade one. Black tea is 
more Russian. At the bar across the park in Alsunga I later notice that they have a shelf 
with nicely packaged teas such as verbena, camomile, sage, mint. 

One sentence that the lady said lingers in my mind: Now you just buy it from the shops 
but you don’t collect anymore. 

She does not buy in the pharmacy. She does not go to the meadow. But she is not too 
old to grow and harvest herbs in her garden. There seems to be something that cannot be 
bought or given to you: the feeling of picking your own herbs, no matter whether it is in 
the meadow or in a garden. 

I get to touch her warm hand again when we are leaving. That is also when I learn that 
her name is Cecilija Salpina. I know the question has been asked about her age, but the 
answer never reached me. Too old? Not to too old for enjoying picking herbs in a garden. 
And what Cecilija has in her garden is written in another text. 
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Participant’s Feedback / Dalibnieku. iespaidi 


Bartaku - artist / researcher // makslinieks / petnieks (BE) 

Wanderings, foragings and words produced an image of the region where I grew up. It 
also produced an image of encounters with women in their fields and gardens, at the back 
of the eyeballs, the peculiar touch of the plants by wrinkled hands with their determinate 
pointing, picking, and tasting, causing dark-green-to-brown-to-black thin lines caught 
between the finger tip and its translucent hat. The faces, allowing to be looked at and to 
be copied innumerable times. // 

Pdrgajieni, ediena vaksana daba un vardi radija ta apgabala telu, kura es uzaugu. Tas radija 
ari telu par sievu sastapsanu vinu laukos un darzos. Telu par sejam, uz kuram varlukoties un 
kuras var atdarinat neskaitamas reizes. 

leva Bernotaite — artist // maksliniece (LT) 

During the Kurzeme Herbologies expedition I got interested in one of the most 
important trees in baltic paganism — oak which was held as the symbol of holiness and 
strength, as the symbol of Gods. Discovering similarities between Lithuanian and Latvian 
culture and traditions I decided to exchange Latvian and Lithuanian acorns and to plant 
Lithuanian acorns from Vilnius in Aizpute and Latvian acorns from Aizpute in Vilnius. 
Acorns should be picked from holy places: From The Misinkalns Hill (Aizpute) and The 
Hill of Gediminas grave (Vilnius). // 

Herbologijas ekspedicijas laika Kurzeme es ieinteresejos par vienu no vissvarigakajiem baltu 
paganisma kokiem — ozolu, kas tika uzskatlts par svetuma un speka simbolu, par dievu 
simbolu. Atklajot lldzlbas lietuviesu un latviesu kultiiru un tradiciju starpa, es nolemu 
apmainlties ar latviesu un lietuviesu zilem un iestadit lietuviesu zili no Vilnas Aizpute un 
latviesu zili no Aizputes Vilna. Zilem jabut ievaktam no svetam vietam: No Misinkalna 
(Aizpute) un Gedimina kapa kalna (Vilna). 

Ossi Kakko - learning facilitator // maclbu koordinators (FI) 

I found old garden-polycultures around the peoples’ homesteads very impressive. Informa- 
tion on stinkhorns and horse chestnuts was new to me and I really enjoyed meeting people 
who traditionally eat sweetflag. I think the greatest achievement of the expedition was the 
way how local youth got involved and interested in exploration of folk herbologies. // 

Loti iespaidigi man skita cilveku vecie iekoptie darzi ap savam lauku majam. Informacija 
par zemestaukiem un kastaniem man bija jaunums, un es patiesam nopriecajos, satikdams 
cilvekus, kuri ed kalmes. Uzskatu, ka vislielakais ekspedicijas sasniegums bija vietejo jauniesu 
iesaistisana tautas zalu zinibu izpete. 
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Martins Laizans — student, translator // students, tulkotajs (LV) 

I made very many surprising discoveries during this trip owing to the fact that I’m living 
in a city. I understood that almost everything found in the meadows is edible, you just 
have to find out how to prepare the herbs properly. // 

Kajau pilsetniekam, man bija daudz parsteidzosu atkldjumu sis ekspedicijas laika - sapratu, 
ka gandriz visa plava ir edama, atliek tikai noskaidrot, kd pareizi kads augs ir jasagatavo. 

Aigars Lielbardis — researcher assistant, Archives of Latvian Folklore, Institute 
of Literature, Folklore and Art, University of Latvia // asistents Latvijas Universitates 
Literaturas, folkloras un makslas instituts Latviesu folkloras kratuve (LV) 

This kind of collaboration and publication helps to conserve and actualize the traditional 
heritage - herb gathering, as well as the presence of the international participants lets see 
the similarities with other cultures. This booklet could serve as a stimulus for other people 
to gather herbs - even if only for teas. // 

Sads kopdarbs un publikacija palidz saglabat un aktualizet tradicionalo mantojumu — zalisu 
vaksanu, kd ari starpvalstu dalibnieku klatbiitne lauj saskatit paraleles ar citam kulturam. 
Si burtnica varetu kalpot ari citiem laudim kd mudinajums vakt zalites — kaut vai tejam. 

Malin Yrijman Lindmark - artist, co-founder of Kultivator // maksliniece, 
Kultivator lldzdibinataja (SE) 

A very interesting aspect of this work is the question about how knowledge actually 
works, and how and in what way it differs from information sharing alone. // 

Man tas skiet loti interesants sa darba aspekts — jautajums par to, kd tad isti sis zinasanas 
darbojas, un kada veida tas atskiras no apmainas ar informaciju vien. 

Wojtek Mejor - independent cultural producer and educator // neatkarigs kulturas 
producents un izglltotajs (PL) 

I have certainly changed and broadened the way I see the world and plants surrounding 
me. Starting to talk to people in my own home town I have discovered that knowledge 
about herbs and ways they can be used is still alive even in a big city like Warsaw. // 

Es noteikti esmu mainijis un paplasinajis to veidu, kd es redzu pasauli un augus sev apkart. 
Sdkot runat ar cilvekiem sava pilseta, esmu atklajis, ka zinasanas par zalem un to lietosanas 
veidiem ir vel joprojam dzivas pat tada lield pilseta kd Varsava. 

Erika Norberg - works as a journalist, lives as an artist, stays in the countryside // 
strada ka zurnaliste, dzivo ka maksliniece, uzturas laukos (SE) 

I feel the difference from Sweden is the fact that the Latvian people have another history, 
a history that has forced them to live closer to nature, something that shows both in the 
way they use what is growing in the woods and meadows and also in their generosity and 
simple happiness. // 
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Latvijas iedzivotajiem ir cita vesture, vesture, kas ir piespiedusi tos dzivot tuvak dabai, kas 
paradas gan taja, kada veida tie lieto meza un plavas sastopamos augus, gan dasnuma un 
vienkdrsaja prieka. 

Agrita Ozolina - researcher assistant, Archives of Latvian Folklore, Institute of 
Literature, Folklore and Art, University of Latvia // asistente, Latvijas Universitates 
Literaturas, folkloras un makslas instituts Latviesu folkloras kratuve (LV) 

I got to know not only how to treat several illnesses with wild herbs, but also remedies for 
preventive purposes. But the best - all you can get around you in nature, you just must 
be attentive, open minded and aware of that. // 

Starptautiskd ekspedicija “Herbologija” bija lielisks piemers, kd starpdisciplinari skatit un 
pieredzet musdienas aktualu temu, daba un tas avoti — savvalas augi. Vertigakais bija tiesi 
plasais skatijums uz it kd zinamu temu, te savijas starptautiskd pieredze un vietejas zinasanas. 

Madara Pavlovska - student // skolniece (LV) 

I got to know some unknown methods in herb use, which I didn’t know before. This 
expedition let me understand, how useful both in diet and medicine can be the most 
common herbs you get to see daily. // 

Sajd starpvalstu ekspedicija ieguvu pirms tam man nezinamas metodes augu izmantosana. Si 
ekspedicija lava izprast, cik loti pat visparastakie diend sastaptie augi var but lietderigi gan 
uztura, gan medicina. 

Erik Sandelin — Interaction Designer and co-founder of interaction design and 
innovation studio Unsworn Industries // Mijiedarbes dizainers un lldzdibinatajs 
mijiedarbes dizaina un inovaciju studijai ‘Unsworn Industries’ (SE) 

I learnt that you don’t need to go to the forest to forage. There are plenty of usable plants 
and herbs just next to the road. After this expedition I gaze at the world with more 
curious eyes. // 

Es apguvu to, ka navjaiet uz mezu, lai varetu ievakt baribu. Ir vairums lietojamu augu un 
zalu cela mala. Pec sis ekspedicijas es veros pasaule ar daudz zinatkarakam acim. 

Una Smilgaine — researcher, Archives of Latvian Folklore, Institute of Literature, 
Folklore and Art, University of Latvia // petniece Latvijas Universitates Literaturas, 
folkloras un makslas instituts Latviesu folkloras kratuve (LV) 

That was a wonderful experiment, in which people from various European countries 
and Latvia studied the knowledge in herbology of the people in Aizpute and Alsunga 
vicinities. During the expedition different languages and traditional knowledge about 
herbs and folk medicine fused together into one acoustic landscape. // 

Tas bija briniskigs eksperiments, kura laudis no vairakam Eiropas valstim un Lavijas petija 

105 



Aizputes un Alsungas apkdrtnes lauzu zinasanas herbologija. Ekspedicijas laika vienota skams 
ainava sapluda dazadas valodas un tradicionalas zinasanas par augiem un tautas dziedniecibu. 

Christina Stadlbauer - bee-keeper, researcher, shiatsu practitioner // biskope, 
petniece, praktizejosa siacu arste (AT/BE) 

Lucky Latvia with her rich and untouched nature, her wise and knowledgeable Women 
that generously offer what many have forgotten. // 

Laimiga Latvija, kurai ir bagatiga un neskarta daba, tas viedas un zinasanam bagatas Sievas, 
kuras dasni piedava to, ko daudzijau ir aizmirsusi. 

Asa Stahl - PhD-student in Media and Communication Studies at Mahno University 
and a journalist and an artist // filosofijas doktoranturas studente Mediju un Komunikaciju 
studijas Malmo universitate un zurnaliste, un maksliniece (SE) 

The expedition deepened my knowledge about ethnobotany, and gave me opportunity to 
reflect on the usage of herbs throughout my own upbringing in the Swedish countryside 
and in my contemporary urban life. // 

Ekspedicija padzilinaja manas zinasanas tautiskaja botanika un sniedza man iespeju 
palukoties uz augu lietosanu manas bernibas laika Zviedrijas laukos un mana pasreizeja 
pilsetas dzive. 

Cristobal Montesinos, architect and researcher // arhitekts un petnieks (ES) 

Ulla Taipale, curator and cultural producer // kuratore un kulturas producente (FI/ES) 
Aila Montesinos Taipale, nature observer // dabas verotaja (FI/ES) 

For us the most interesting thing during our stay in Aizpute / Alsunga has been the 
experience and immersion in the cultural tradition of Latvia. Also the generous way of 
sharing the knowledge of the locals has surprised us — the “expeditions” we took part in, 
were succesful because of the enthusiasm and openness of the interviewees. // 

Musu uzturesanas laika Aizpute un Alsunga mums visinteresantdka bija kulturas tradiciju 
pieredze Latvija un iedzilinasanas tajd. Ari vietejo cilveku dasna dalisands zinasanas 
parsteidza mus - ‘ekspedicijas’, kuras mes piedalijamies, bija veiksmigas pateicoties interveto 
cilveku entuziasmam un atvertibai. 

Tuomo Tammenpaa — concept designer / media artist // konceptualais dizainers / 
mediju makslinieks (FI) 

Looking at the process and the first results of the expedition from a bystander point of 
view, I was positively surprised how the (adhoc) teams functioned on self-assigned tasks 
and managed to maintain good balance between rigour on knowledge gathering and 
openness for social interaction. It clearly revealed how valid ethnography can be practiced 
in a cross-diciplinary manner with a diverse group of people from different cultures and 
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backgrounds. In my mind, this opened interesting prospects for open research and need 
for tools for meaningful crowd-sourcing for “endangered knowledge” on the verge to be 
forgotten. // 

Lukojoties uz procesu un pirmajiem ekspedicijas rezultatiem no skatitaja viedokla, es biju 
patikami parsteigts par to, kd lidzsinejas komandas darbojas pasu noteiktos uzdevumos 
un speja saglabat lidzsvaru starp zinasanu vaksanas precizitati un atvertibu sabiedriskai 
mijiedarbei. Tas patiesam atklaja, cik deriga veida var praktizet etnografiju starpdisciplinara 
maniere ar cilveku grupu, kuriem ir atskirigas kulturas un iepriekseja pieredze. Manuprat, 
tas atklaja interesantas perspektivas atklatai izpetei un vajadzibu pec rikiem jegpilnai ideju 
talkai prieks ‘apdraudetajam zinasanam, kuras ir uz aizmirstibas slieksna. 

Aiste Virsulyte - artist // maksliniece (LT) 

In Lithuania as in Latvia traditions are similar. During the expedition an important role 
was played by herbalist women as if through their portraits even greater details of herbs 
can be revealed. The gathered data is precious for their authenticity. // 

Lietuva, tapat kd Latvija, tradicijas ir lidzigas. Ekspedicijas laika nozimigu lomu speleja 
zalu tantinas un caur vinu teliem atklatas zinasanas par augiem. Legiitie dati ir dargi sava 
autentiskuma del. 



Ligosana Aizpute // Midsummer celebration in Aizpute 


Ekspedicija satiktie teiceji un dalibnieki / Tellers and participants 

Teiceja / Teller: Anda Petruka Aizpute. Intervija piedalas / Interviewers and participants: 
Signe Pucena (LV), Una Smilgaine (LV). Interviju atsifrejusi/ Transcription: Karina Udre 
(LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Antonija Kaleja Alsunga. Intervija piedalas/ Interviewers and participants: 
Signe Pucena (LV), Aigars Lielbardis (LV), Inara Zarubska (LV), Anna Sedlina (LV), 
Tija Ausmane (LV). Interviju atsifrejusi/ Transcription: Signe Pucena (LV). Tulkojusi/ 
Translation: Ance Zemzane (LV). 

Teicejs/ Teller: Antons Priedols Aizpute. Intervija piedalas/ Interviewers and participants: 
Ance Zemzane (LV), Ossi Kakko (FI), Wojtek Mejor (PL). Interviju atsifrejusi/ 

Transcription: Karina Udre (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Arija Luzere Aizpute. Intervija piedalas/ Interviewers and participants: Signe 
Pucena (LV), Ance Zemzane (LV), Ance Ausmane (LV). Interviju atsifrejusi/ Transcription: 
Signe Pucena (LV) un Karina Udre (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Arija Rozenberga Aizpute. Intervija piedalas/ Interviewers and participants: 
Erika Norberg (SE), Sari Kippila (FI), Anna Sedlina (LV), Ulla Taipale (FI), Cristobal 
Montesinos (ES), Aigars Lielbardis (LV). Interviju atsifrejusi un tulkojusi/ Transcription 
and translation: Anna Sedlina (LV). 

Teiceja/ Teller: Astrida Timbara Aizpute. Intervija piedalas/ Interviewers and participants: 
Ance Zemzane (LV), Ossi Kakko (FI), Wojtek Mejor (PL). Interviju atsifrejusi/ 

Transcription: Karina Udre (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Cecilija Salpina Alsunga. Intervija piedalas/ Interviewers and participants: 
Asa Stahl (SE), Signe Pucena (LV), Ance Zemzane (LV), Erik Sandelin (SE), Tija Ausmane 
(LV), Inara Zarubska (LV). Interviju atsifrejusi un tulkojusi/ Transcription and translation: 
Ance Zemzane (LV). 

Teicejas/ Tellers: Ilga Bulle, Agita Bulle Aizpute. Intervija piedalas/ Interviewers and 
participants: Ance Zemzane (LV), Ossi Kakko (FI), Wojtek Mejor (PL). Interviju atsifrejusi/ 
Transcription: Karina Udre (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Ilona Rateniece Alsunga. Intervija piedalas/ Interviewers and participants: 
Christina Stadlbauer (AT/BE), Bartaku (BE), Aiste Virsulyte (LT), Una Smilgaine (LV), 


Martins Laizans (LV) , Woj tek Mej or (PL) . Intervij u atsifrej usi/ Transcription: Una Smilgaine 
(LV). Tulkojusi/ Translation: Una Smilgaine (LV) un Christina Stadlbauer (AT/BE). 

Teicejas/ Tellers: Helena Zapacka un Marta Zake Alsunga. Intervija piedalas/ Interviewers 
and participants: Ossi Kakko (FI), Karina Udre (LV), Agrita Ozolina (LV), Andrew Gryf 
Paterson (SCO/FI), Ance Ausmane (LV), Malin Vrijman Lindmark (SE), leva Bernotaite 
(LT), Herta Galina (LV), leva Jansone (LV). Interviju atsifrejusi/ Transcription: Agrita 
Ozolina (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Liene Kruce Aizpute. Intervija piedalas/ Interviewers and participants: Ance 
Zemzane (LV), Ossi Kakko (FI), Wojtek Mejor (PL). Interviju atsifrejusi/ Transcription: 
Karina Udre (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Natalija Rutule Alsunga. Intervija piedalas/ Interviewers and participants: Ance 
Zemzane (LV), Karina Udre (LV), Agrita Ozolina (LV), Andrew Gryf Paterson (SCO/FI), 
Ance Ausmane (LV), Malin Vrijman Lindmark (SE), leva Bernotaite (LT), Erika Norberg 
(SE), Sari Kippila (FI), Ulla Taipale (FI), Cristobal Montesinos (ES), Asa Stahl (SE), Erik 
Sandelin (SE), Christina Stadlbauer (AT/BE), Aiste Virsulyte (LT), Wojtek Mejor (PL). 

Teiceja/ Teller: Raisa Ferstere Aizpute. Intervija piedalas/ Interviewers and participants: 
Ossi Kakko (FI), Karina Udre (LV), Agrita Ozolina (LV), Ance Zemzane (LV), Malin 
Vrijman Lindmark (SE), leva Bernotaite (LT). Interviju atsifrejusi/ Transcription: Agrita 
Ozolina (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teicejs/ Teller: Romans Sedlins Aizpute. Intervija piedalas/ Interviewers and participants: 
Ossi Kakko (FI), Karina Udre (LV), Agrita Ozolina (LV), Ance Ausmane (LV), Malin 
Vrijman Lindmark (SE), leva Bernotaite (LT). Interviju atsifrejusi/ Transcription: Ance 
Ausmane (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Skaidrlte Knapse Alsunga. Intervija piedalas/ Interviewers and participants: 
Una Smilgaine (LV), Bartaku (BE), Ossi Kakko (FI), Martins Laizans (LV). Interviju 
atsifrejusi/ Transcription: Una Smilgaine (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Svetlana Vidnere Aizpute. Intervija piedalas/ Interviewers and participants: 
Ossi Kakko (FI), Karina Udre (LV), Agrita Ozolina (LV), Ance Ausmane (LV), Malin 
Vrijman Lindmark (SE), leva Bernotaite (LT). Interviju atsifrejusi/ Transcription: Karina 
Udre (LV). Tulkojis/ Translation: Martins Laizans (LV). 



Teiceja / Teller: Velta Kreicmane Alsunga. Intervija piedalas / Interviewers and participants: 
Erika Norberg (SE), Sari Kippila (FI), Anna Sedlina (LV), Ulla Taipale (FI), Cristobal 
Montesinos (ES), Aigars Lielbardis (LV). Interviju atsifrejusi un tulkojusi/ Transcription 
and translation: Anna Sedlina (LV). 

Teiceja/ Teller: Velta Norveza Aizpute. Intervija piedalas/ Interviewers and participants: Ance 
Zemzane (LV), Ossi Kakko (FI), Wojtek Mejor (PL). Interviju atsifrejusi/ Transcription: 
Karina Udre (LV). Tulkojis/ Translation: Martins Laizans (LV). 

Teiceja/ Teller: Zaiga Rumjanceva Aizpute. Intervija piedalas/ Interviewers and participants: 
Una Smilgaine (LV), Signe Pucena (LV), Christina Stadlbauer (AT/BE), Asa Stahl (SE), 
Erik Sandelin (SE), Bartaku (BE), Aiste Virsulyte (LT), Tija Ausmane (LV), Martins 
Laizans (LV). Interviju atsifrejusi/ Transcription: Tija Ausmane (LV). Tulkojis/ Translation: 
Martins Laizans (LV). 

Teiceja/ Teller: Zinta Nikiforova Aizpute. Intervija piedalas/ Interviewers and participants: 
Una Smilgaine (LV), Signe Pucena (LV), Christina Stadlbauer (AT/BE), Asa Stahl (SE), 
Martins Laizans (LV), Tija Ausmane (LV), Bartaku (BE), Aiste Virsulyte (LT), Andrea and 
Daniel Garcia (ES), Erik Sandelin (SE). Interviju atsifrejusi/ Transcription: Tija Ausmane 
(LV). Tulkojis/ Translation: Martins Laizans (LV). 


Herbologies/Foraging Networks Overview 
http://herbologies-foraging.net/about/ 

Kurzeme Expedition Interviews 

http:/ /herbologies-fo raging.net/activities/kurzeme-expedition-20 1 0/interviews 
Kurzeme Expedition Media 

http://herbologies-foraging.net/activities/kurzeme-expedition-2010/media 
Reference Library 

http://herbologies-foraging.net/reference 

http://herbologies-foraging.net/reference/bibliography 

Methods 

http://herbologies-foraging.net/participation/methods/ 

http://herbologies-foraging.net/activities/kurzeme-expedition-2010/questions-about-herbs 

http://herbologies-foraging.net/activities/kurzeme-expedition-2010/sprint-process 

Insights 
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